ores, 


THE NATIONAL 


PROVISIONER| 


ng Publication in the Meat Packing and Allied Industries Since 1891 } 


MERE MAY BE SNOW NOW-E 


OUR LABORATORY AND EXPERIMENTAL 
KITCHEN ARE AT YOUR SERVICE 


4432-40 SO. ASHLAND AVE., CHICAGO 9 ig: — ae <a AF = it a ae (OFFICES AND 
- LABORATORY 


MEAT INDUSTRY SUPPLIERS 
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“Two men have to hustle to keep up with it,” 
says Max Russer, Rochester, New York Sausage Maker 


ait’ 
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Max Russer does a flourishing business in fine meat products— 
particularly sausage. His Rochester, N. Y. plant is filled with 
“BUFFALO” equipment. But Mr. Russer really gets enthusiastic 
when he talks about his Model 66BX Grinder. Says Mr. Russer... 


“This is the fastest cutting 25 hp. grinder | ever saw. Two 
men have to hustle to keep up with it. It cuts clean and cool. 
Where meat has high fat content—such as pork trimmings— 
you never get smearing due to heat, or mashing due to 
backing up. The wide throat keeps meat moving through 
the grinder as fast as the men can throw it in. 

“We make a lot of choice Thuringer and have to regrind 
several times. That's where the speed of this machine 
really counts.” 


Not only the Model 66BX but other “BUFFALO” grinders as well 
earn praise wherever used. Built to exacting specifications, they out- 
perform and out-last any other grinders you can buy. Write for illus- 
trated literature and complete specifications. A nearby “BUFFALO” 
representative will gladly discuss these machines with you. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY “ . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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“FLASH FUSING” 


Scientific 









THE Cure with “flash fused” PRAGUE POWDER and 
benefit f Griffith’s scientifi tribution t t 
MICROSCOPE ene oom riffith’s scientific contribution to mea 
processing... 
SHOWS THE 
“Flash Fusing” succeeds where dry, loose-mixing 
DIFFERENCE fails. It wnites the 3 vital curing salts! Every 
S— 
rith PRAGUE POWDER crystal contains a pre-con- 
istic 


trolled quantity of (1) the salt that fixes color (2) 
the salt that holds color, and (3) the salt that pre- 
serves the meat. The microscope proves it! 


A polarizing microscope, using colored 
Pees slides, shows PRAGUE POWDER crystals 
contains all salts for complete curing action. 
Also shows that dry-mixed crystals remain 
free to shift and throw cure out-of-balance. 


Join the prominent packers who can say of their 
Griffith-cured meat: “IT’S BETTER!” Start by send- 
ing trial-order today. 








*PRAGUE POWDER — 
Reg. U. S. Pat. Off. — 
a A or for use under U.S. 
Patent Nos. 2054623, 
2054624, 2054625, 
2054626. 
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CHICAGO 9, 1415 W. 37th ST. © NEWARK 5, 37 EMPIRE ST. © LOS ANGELES 11, 49th & GIFFORD STS. © TORONTO 2, 115 GEORGE ST. 
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Albany, N.Y. 
Baltimore, Md. 
Boston, Mass. Hartford, Conn. 
Buffalo, N. Y. 
Chicago, lll. 























UNIFORM TEMPERATURES 
AROUND THE) § CLOCK 


Every factor essential to proper insulation is em- 
bodied in UNITED'S B. B. Corkboard. lis greater re- 
sistance to heat transmission results in more uniform 
temperature control . . . increases efficiency of re- 
frigerating equipment . .. and provides an excep- 
tionally high insulating value for successful storage 
and preservation of foods. 


UNITED'S\ 
| 


\ CORKBOARD 
is ee 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 








SALES OFFICES AND WAREHOUSES 
Cincinnati, Ohio Milwaukee, Wis. 
Cleveland, Ohio New Orleans, La. 

New York, N. Y. 

Phiicdelphia, Fa. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Louis, Mo. 
Waterville, Me. 


indianapolis, Ind. 
Los Angeles, Calif. 














@ 


PROVISIONER 


Volume 122 FEBRUARY 18, 1950 Number 7 


Table of Contents 


Cattle Numbers Increase.... 
CIO Asks 30-Hour Week...... 
Armour's First Quarter Results 
Hog Cut-Out Study...... 
New Armour Medical Unit. . . 
1949 Federal Inspection Survey 
January Slaughter Under 1949 
Recent Industry Patents... . 
Up and Down the Meat Trail 
A Page of New Equipment. . 
February 1 Storage Stocks 
Classified Advertising ..... 





EDITORIAL STAFF 


EDWARD R. SWEM Vice President and Editor 
HELEN P. McGUIRE, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 
VERNON A. PRESCOTT, Production Editor 
DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
CHARLES W. REYNOLDS 


los Angeles: DUNCAN A. SCOTT & CO., 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Milk Building (4) 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 
THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 


(Mail and Wire) 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A., by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1950 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Eniered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Ill., under the act of March 3, 1879. 





The National Provisioner—February 18, 19680 














Th 











— 





Saw carcasses on the block, table, 


or ON THE RAIL with the new B & D: 





B & D’s heavy-duty PRIMAL CUT SAW 
is designed for the speedy breakdown of 
primal cuts on the rail! The PRIMAL CUT 
SAW has a 10-inch blade capable of 
cutting to a depth of 34% inches . . . par- 
ticularly advantageous for beef blocking 
as well as general purpose pork cutting. 
Primarily designed for sawing carcasses 
on the rail, the PRIMAL CUT SAW per- 
forms equally well on the block or table. 
This recent addition to the famous B & D 
line of packer-approved cost-cutting ma- 
chines is ball-bearing equipped for 
smoother performance and easier han- 
dling. 

Thousands of B & D cost-cutting machines 
are in service today . . . daily proving 
that when you invest in the best you ac- 
tually save both time and money. When 
you buy B & D you get the benefit of 25 
years’ manufacturing experience! 


PRIMAL CUT SAW 











MOTOR—Special designed steel unishell type of % 
HP with ample power to withstand short overloads. 
Highest grade annular ball bearings used throughout. 
Motor speed 3450 R.P.M. in either 1 Ph. or 3 Ph. 
Furnished in either 110 volts or 220 volts. 


CONTROL—Operator has full control at all times 
through use of an automatic off switch in handle 
which shuts off motor when grip on handle is released. 
BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise. 
Hands are thus free to guide and operate saw with 
accuracy and speed. 


GUARD—Chome plated cast bronze guard protects 
operator. 


SPECIFICATIONS 


DRIVE—Motor drives through bevel gear and pinion 
to 10 pitch involute spur gears. All gears are made 
of chrome nickel steel. Gear driving saw is mounted 
on double row annular ball bearing of highest grade 
and is protected from saw dust, etc., by a tight fitting 
screw cover. Bevel gear is mounted on two opposed 
Timken tapered roller bearings. 


SAW BLADES—An 8” Diameter No. 23 gauge saw 
with reinforced center, with 8 or 62 points per inch, 
or a 10” diameter saw No. 17 gauge with 64 or 
42 points can be furnished. 


Total length is 24 inches. Weight with AC motor is 
40 Ibs. Standard is made of cast bronze, chrome 
plated. All aluminum parts are highly polished. 





INVEST IN THE BEST 
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Also manufacturers of the Well-known B & D Combination Rump Bone Saw and Carcass Splitter . . . 


Beef Breast Bone Opener. . . Cattle Dehorning Saw . 


. . Beef Scribe Saw ... Ham Marking Saw... 


Pork Scribe Saw ... Hog Backbone Marker & Carcass Splitter. . . Utility Saw 








BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 

















BUY B & D MACHINES 












COLD IS NOT ENOUGH 


to keep meat at its best! 
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Controlled temperatures are necessary to retard the growth and action of bacteria, 
and the temperature must be in perfect balance to blend with the product. 


Controlled humidity is necessary in order to maintain that fresh appearance (bloom) 
on meats for the longest period of time and to keep the shrink at the lowest possible 
point. 


Controlled circulation is necessary in order to constantly wipe off the product, 
removing such bacteria, molds, odors, etc., which would cause the meat to de- 
teriorate. 


Air purification is very essential because it removes from the air those bacteria, 
molds, odors, that were picked up by the above circulation. 


Only GEBHARDT'S Controlled Refrigeration Gives You All Four! 

















Kilbourn 5-0559 |g eee = 
Kilbourn 5-2478 
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0. 422 
CARCASS DROPPER 


( PATENTED ) 






a : 


WITH SPRING ACTUATED HOOK RETURN 


AND STURDY 





¢ . 
Hook alignment is automatic; rail end is 


always closed. Operator has continuous 


and complete control. 


Complete in one unit, the 422 requires 
little room and no accessories. Simple to 
install. Easy to maintain. Of course, it's 


built by ‘‘Boss’’. 


Ask your BOSS representative for further 


details, or address your inquiry direct. 





CHAS. G. SCHMIDT 


Bes Rosy Ress 


THE Cneinnate wins SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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LINK-BELT Vibrating Screen 


"DOES A BETTER JOB" 
DEWATERING PAUNCH MANURE 


“Better performance in every way” describes the 


results of installing a Link-Belt vibrating screen for 
dewatering paunch manure at an lowa meat packing 
plant. Handling 500 gallons per minute, the new 
screen seen in the foreground, above, occupies about 
half the floor space required by older type screens 
of similar capacity. Due to its open design, cleaning 
is seldom required, and is much easier when needed. 
Power requirements are low and maintenance 
negligible. 


In this and similar plants, Link-Belt vibrating screens 


LINK-BELT V, 


give effective economical service separating solids 
from wash water in the recovery of grease, for 
recovering tankage and for removing objectionable 
solids from municipal sewer systems. 

Link-Belt manufactures a wide variety of handling 
and screening equipment. Our engineers will gladly 
show you how to apply a compact, economical 
installation to your individual problems. Call your 
nearest Link-Belt office. 


LINK-BELT COMPANY 


Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. 
Offices in Principal Cities. 11,338 


g SCREENS 
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OUR ELECTRIC CALF SKINNING 
KNIFE GIVES 15% GREATER 
YIELD — MORE NO. 1 HIDES! 


Produces more No. 1 hides and unscarred car- 
casses, even with unskilled operators. Production 
rate, 8 to 7 over regular hand knife. Completely 
safe, cannot harm operator on contact. Will re- 
move hides from smallest milk calf to large 
cattle. Weighs only 114 lbs. exclusive of % hp. 
motor and flexible cable. Proved by 2 years’ 
service. We'll gladly demonstrate and prove its 
profit possibilities. 


LOAF MOLDS AND HAM BOILERS 


Light weight, easily cleaned. 
Unbreakable, non - corroding, 
non-porous. New DIXIE CAST 
Alloy, with stainless steel 
springs that last indefinitely. 
GUARANTEED ONE YEAR. 
Write for more information. 


FROZEN MEAT SLICER 


We'll prove this slicer pays for 
itself and returns a cash profit, 
regardless of the size of your 
operation. 


MEAT SHOVELS 


Sturdy DIXIE CAST Alloy. 
5 Ibs. light. Half the cost of 
stainless steel. Polished finish, 
easy-slip blades. Easily cleaned. 
Standard shapes and sizes. 


Got a Problem 7 Ou engineering staff 


knows its way around tough production problems. 
Engineering skill and know-how have saved thou- 
sands of dollars for scores of packers. No obliga- 
tion for consultation about your own equipment 
or plant problems. 


: the 
See this knife at 
wsMPA CONVENTION 
Booth G-40 and 


Hospitality Suite 7002-04 
Palace Hotel, San Francisco 


ENGINEERING ENTERPRISES 


800 N. CLARK STREET 
CHICAGO 10, ILL. Phone: WHitehall 4-2212 


Domestic and Foreign Representatives Wanted 
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Special attention 
to individual designs 
printed in color 


SYLVANIA DIVISION american viscose corrorATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Phila., 3, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois Visit Our Booth at the 


A.M.A. National Pack Exposition 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto Navy Pier, Chicago, Aaa 24-87, 1950 
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PATENTED U. S. 


THE FAT CONTENT OF GROUND D MEAT! 


WITH THE NEW 


LIPOMETER 


Pronounced LI-POM'-E-TER 

















yh EC CAN USE It S| 
ssors can now determine with. 
curacy, the fat content in beef 

r nd actually CONTROL THE 
EN AGE OF FAT AS IT 1S PREPARED! 














Placing meat sample in testing chamber 
INVALUABLE IN THE FIELD OF MEAT INSPECTION 
State, County and City inspectors now using the LIPOMETER 

claim it indispensable for making “on the spot” tests. 
ACCLAIMED THE GREATEST ADVANCEMENT IN MEAT 
PROCESSING IN 50 YEARS 


LIPOMETER with fitted case as shown - top photo $100.00 
LIPOMETER without case in compact unit . .. $87.50 


F. 0. B. NATIONAL CITY, CALIFORNIA 
WIRE OR WRITE TODAY! 





Reading on gauge shows 
fat content of sample. 
OPERATES ON THE PRIN- 
CIPAL OF A HYDROMETER 














PRECISION INSTRUMENT DIVISION 
2300 NATIONAL AVENUE. NATIONAL CITY. CALIFORNIA 
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from one complete line 


FOR BETTER CONTROL 
OF HARD-TO-HOLD FLUIDS 


Crane Diaphragm Valves—in plain iron or Neoprene-lined types— 
are ideal for conveying compressed air, compressed or liquefied 
gases, volatile and corrosive fluids. Crane separate disc-diaphragm 
construction—a revolutionary improvement in packless valve design 
—makes these new valves safer, more durable, more efficient. 


On Crane valves, the diaphragm is used only to seal the bonnet 

. is not subject to cutting, crushing and rapid wear. A separate 
circular disc permits positive shut-off even should the diaphragm 
fail. Y- pattern body design assures greater flow capa- 
city, minimizes pressure drop. Crane separate disc- 
diaphragm design reduces appreciably the torque WORKING PRESSURES: 
required to operate these valves. For further informa- es : 
tion, WRITE FOR CIRCULAR AD-1761. -—laphragn Up to 150 pounds water, oil, 


i —180° F. ; 
CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. a ee _ 


t . Si to 6 in. 
Branches and Wholesalers Serving All Industrial Areas ° acne ey Tae oil net “ 














* ONE ORDER TO CRANE COVERS ALL PIPING NEEDS... 
FOR THIS AIR COMPRESSOR INSTALLATION, FOR EXAMPLE 


SEDIMENT 
SEPARATORS 


SAFETY : D) 
VALVES L 





DIAPHRAGM 
VALVES 











FITTINGS 











» BOLTS AND 
™ GASKETS 
Te fe] Re) :): 
VALVES 


EVERVTHING FOR EVERY PIPING SYSTEM 


RANE 


VALVES « FITTINGS « PIPE » PLUMBING AND HEATING 
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Sime as KING 


WINS CUSTOMERS, SAVES MONEY 
For The LUPER TRANSPORTATION COMPANY 


“During the past 18 years, we have been operating 
in the Southwest transporting fresh meats and packing 
house products. During this time we have tried all types 
of refrigeration, but nothing has been as satisfactory as 
the THERMO KING units we now operate. 

“In addition to being the best type of refrigeration we 
ever used, THERMO KING TRUCK REFRIGERATION costs 
only one-half as much as any other. Our shippers and cus- 
tomers are better satisfied with service, and that means 
more business. 

‘“‘Maintenance expenses are lower with THERMO KING, 
and there are fewer losses due to road failures. The light 
weight of the unit and the small space required give us 
more payload.” 

—F. M. Bauslaugh 
The Luper Transportation Co. 
Wichita, Kansas 


A FEW THERMO KING ADVANTAGES 


Automatic temperature control—cools and 
heats—maintains proper temperature regardless 
of outside temperature. 


Complete one-piece factory package — easy 
to install—unit slides into opening prepared at top 
front of body, secures by four bolts. 


Economical—costs only a fraction of a cent per 
mile to use. 


Low weight, large capacity—units weigh as lit- 
tle as 600 pounds, provide thorough refrigeration. 


More pay load space—vunits occupy less than 8 
cubic feet of normally unused space. 


Forced circulation— insures uniform temperature 
throughout cargo. 


Protects all perishables—fresh and frozen pro- 
duce, meats, poultry, fish—dairy products—con- 
fectionery—beverages—bakery products—or any 
other perishable. 


Dealers in all principal cities 


U.S. THERMO CONTROL CO. 


44 South 12th St., Minneapolis 4, Minn. 


World’s Largest Builder of Gasoline Engine 
Powered Refrigeration Units 


| 
NP-2 | 
| 


J U. S. Thermo Control Ce. | 

re) ¥ } 44S. 12th $t., Minneapolis, Minn. 
ve lease send immediately complete information about 
THERMO. KING Mechanical Refrigeration for trucks and trailers. | 
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Self-Service Meats 





prompt more ‘impulse sales 


This important fact is revealed in the results of a new 
nationwide study of consumer buying habits in super 
markets. When compared with service meat departments, 
unplanned purchases of both fresh and luncheon meats 
were substantially greater in 100% prepackaged meat 
departments. 


The growing trend to self-service meat selling also 
emphasizes the value of selling packages at the point 
of sale . . . packaging that helps prompt impulse 
sales and extra volume. 


For a complete report on consumer meat-shopping 
habits, write for your copy of “On with the New.” 
E. I. du Pont de Nemours & Co. (Inc.), Cellophane 
Division, Room 2446 Nemours, Wilmington 98, Del. 











DuPont 
Cellophane 


Shows what it Protects... 


Protects what it Shows 


GU PONY 


REG. U. 5. PaT. OFF 





BETTER THINGS FOR BETTER LIVING 
. . » THROUGH CHEMISTRY 
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1950 






better Maneuverabil 


WITH ALL THESE extra 


COST-SAVING ADVANTAGES 


R.B.RICES™ ""<t SAUSaGE~ 
C0. Lia 
a 


y SAVES DELIVERY TIME 





1 Saves driver time and 
energy. 


2 Power lift-cab for com- 
plete accessibility and 
lower maintenance cost. 








3 New safety features. 


r. | Longer body without in- 
creasing overall length... 
greater load capacity. 





Saves time in traffic... 
space in the garage. 

















MEAT PACKERS can substan- 
tially save delivery time and 
costs with the new White 
3000 . . . the entirely new 
truck that is engineered for 
your business. It saves time 
on every phase of delivery 
service ... reduces the per 
unit cost of delivery. 

This new kind of truck is 
miles ahead for specialized 
delivery service because it 
sets a new standard in truck 
efficiency. Its functional de- 
sign... its new weight distri- 
bution principle...its revolu- 
tionary approach to reducing 


truck maintenance costs— 
these are all exclusive advan- 
tages that make the new White 
3000 a profitable investment 
that pays dividends for years. 

And the White Quality 
which operators can measure 
in terms of fuel economy, 
low maintenance cost and 
long life, makes the new 
White 3000 your answer to 
today’s truck problems. 

Your White Representative 
will be glad to show you how 
the sensational new White 
3000 can be profitably used 
in your business. 


THE WHITE MOTOR COMPANY 


Cleveland 1, Ohio, U. S. A. 
THE WHITE MOTOR COMPANY OF CANADA LIMITED @ FACTORY AT MONTREAL 
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IMPROVED VISIBILITY IN ALL DIRECTIONS... 
HELPS THE DRIVER BE A BETTER DRIVER 























SUPER POWER 
eielele) 


Tips its cab to service 
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ANNOUNCING 


The Consolidation of Two Great Names 
in the Meat Packing Industry 


GLOBE and HOY 


The Globe Company, for 36 years serving the meat packing 
industry with expertly designed equipment, has recently acquired the 
Hoy Equipment Company, Milwaukee, designers and manufacturers of 
Ham Boilers and Loaf Molds for 15 years. The consolidation of these 
two outstanding equipment manufacturers will result in greater effi- 
ciency, better serv- 
ice and distribution 
of the already fa- 
mous line of Hoy 
products. 


Globe is proud 
of this addition of 
the HOY products 
to its distinguished 
family. Please re- 
fer all inquiries re- 
lating to Hoy Ham 
Boilers and Hoy 
Loaf molds directly 
to Globe. 


















See us at Booths G31 andG32 © # Western States Meat Packers Convention 
Feb. 21-22-23 * Palace Hotel * San Francisco 
















She GLOBE Company 2005". 
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ATTLE numbers in the United 

States increased nearly 2,000,000 
head, or about 3 per cent during 1949, 
according to the U. S. Department of 
Agriculture report of livestock on farms 
and ranches on January 1, 1950. 


This marked a definite uptrend in the 
cattle numbers cycle (predicted by THE 
NATIONAL PROVISIONER more than a 
year ago) which reached the low point 
two years ago and showed a slight in- 
crease during 1948. 

The increase in all cattle was accom- 
panied by gains for all of the different 
classes except steers. The steer popula- 
tion was reduced by a record steer 
slaughter in 1949. Although slightly 
more cattle and calves were on feed than 
a year ago, there were fewer steers and 
more calves in the cattle on feed inven- 
tory. On the other hand, cow slaughter 
was the smallest in several years. This, 
and increased replacements, led to the 
upturn in cow numbers. The number of 
cows kept mainly for beef production 
reached a new high at the beginning of 
this year, while milk cow numbers were 
increased slightly. 

The largest percentage increases in 
all cattle numbers were noted in the 
south Atlantic and south central states. 
Slaughter of cattle and calves, although 
slightly less than in 1948, was still rela- 
tively large. The heavy slaughter and 
the increase in inventories were sup- 
ported by a good calf crop in 1949. Im- 
ports from Canada were less than in 
previous years, but the reduction was 
largely in dairy types with some in- 
creases noted for feeder cattle. The 
quarantine on Mexican imports of cattle 
remained in effect during 1949. 

Hog numbers were the largest since 
1946 and were up 6 per cent from last 
year. Nearly all the increase was in hogs 


ySDA Reports Backlog of Animals for Meat 
Production Showed an Increase During 1949 


under six months old and reflects the in- 
crease in the fall pig crop. The number 
of hogs over six months old was about 1 
per cent higher than last year. However, 
all of this increase was in the number 
of sows and gilts being held for spring 
farrowing. The number of other hogs 
over six months old was down 3 per cent 
from last year. Marketing of hogs from 
the spring pig crop started early and 
was very rapid during the fall months. 
This resulted from earlier farrowings, 
lighter weights and a heavy rate of feed- 
ing to reach marketable weights earlier. 


Sheep numbers continued downward 
in 1949, but showed the smallest de- 
crease since the decline began in 1942. 
Stock sheep numbers are at an all time 
low in the 83 years of record and 45 per 
cent below the recent peak in 1942. 
Sheep and lambs on feed were down 7 
per cent from a year earlier and the 
smallest since 1922. Slaughter of sheep 
and lambs in 1949 was the lowest since 
1918, and about 21 per cent below 1948. 
The proportion of the ewes in the 1949 
slaughter was less than in any year 
since 1941. Even so, the 1949 lamb crop 
was not large enough to maintain sheep 
inventories during the year, although 
there is evidence that interest in sheep 
raising is reviving. Texas had very fa- 
vorable conditions for sheep during 
1949, but in Wyoming, Utah and the 
Northwest the severe winter in early 
1949 caused heavy local losses. In the 
West there was less culling of ewes than 
in recent years, and considerable local 
demand for breeding stock and a ten- 
dency to retain ewe lambs. The number 
of ewe lambs held indicates the down- 
trend in stock sheep may be coming to 
an end, 


All livestock and poultry on farms and 


ranches showed a net increase during 
(Continued on page 55.) 





PACIFIC COAST RENDERERS 
WILL MEET FEBRUARY 24 


The Pacific Coast Renderers Associa- 
tion will hold its annual meeting at the 
Palace hotel in San Francisco on Feb- 
Tuary 24, the day following the annual 
meeting of the Western States Meat 
Packers Association. It will be an all- 
day affair in Room 2127, with a lunch- 
eon in the California Room. 

_R. E. Walters, president of the Na- 
tional Renderers Association, will dis- 
cuss problems facing the rendering in- 
dustry. L. Blaine Liljenquist, WSMPA 
Washington representative, will give 
his views of the tallow and grease 
Situation. 





BUYING SMOKED PICNICS 


The USDA announced Thursday that 
the CCC will ask for offers of smoked 
picnics for the school lunch program, 
for delivery between March 13 and 
March 31. Offers are to be received by 
wire by noon February 23, and ac- 
ceptance will be made by midnight, 
February 27. 


TO BUY ARGENTINE BEEF 


The Army has contracted to purchase 
from Argentina 1,265,840 lbs. of beef 
carcass, grade comparable to -U. S. 
Commercial and/or Utility, at $.1784 
per lb., delivered Piraeus, Greece, on 
April 25, 1950. 


Armour's Results in First 
Quarter "Reasonably Good” 


Operating results of Armour and 
Company in the first quarter of the 
1950 fiscal year have been “reasonably 
good,” Frederick W. Specht, president, 
told stockholders at the annual meeting 
in Chicago on Friday. In the last two 
quarters of 1949 the company’s earnings 
trend was favorable and, while final re- 
sults of the first quarter of 1950 have 
not yet been compiled, best estimates 
indicate improved earnings for that 
period. 


In analyzing prospects for 1950 Specht 
discussed some of the factors affecting 
the business. Operating expenses are 
rising steadily and no relief from heavy 
taxes is in sight, he said. Last year the 
company paid out more than $10,000,000 
in taxes of all kinds. This year, with an 
increase in federal old age benefit tax 
payments, the company faces an addi- 
tional outlay of about $800,000. 


New union contracts grant certain 
benefits and adjustments which sub- 
stantially increase payroll expenses. 
Government programs such as farm 
price supports may seriously affect op- 
erations, Specht continued, and a series 
of prolonged strikes in major industries 
might curtail buying power and have 
an adverse effect on results in the pack- 
ing industry and business generally. 

Three new directors were elected by 
the stockholders: Frederick R. Baird, 
Harry S. Eldred and William Wood 
Prince. Re-elected to the board were 
Sewell L. Avery, Weymouth Kirkland 
and Elisha Walker. 


30-HOUR, 5-DAY WEEK 
IS ASKED BY HELSTEIN 


A demand for a 30-hour, five-day week 
in the meat packing industry was made 
by Ralph Helstein, president of the 
United Packinghouse Workers, CIO, in 
a talk at the union’s recent district 
convention at Fort Dodge, Ia. Repre- 
sentatives of CIO locals in Iowa, 
Nebraska and Colorado, the union’s 
largest district, attended the meeting. 


Helstein contended that changes in 
the industry in the last few years make 
a 30-hour week “imperative.” Meat 
production has increased 4 per cent in 
the same period that employment and 
earnings have fallen off 2 per cent, he 
said. In effect, this means that more 
meat is being produced an hour by fewer 
workers at less pay, he pointed out. 

The CIO president also asked for a 
health insurance program, financed by 
a tax on the packing industry. He as- 
serted that medical care of the worker 
is properly chargeable to the industry. 











HIS significant talk by 

W. C. Jackson was made 
at livestock conferences for 
county extension agents held 
last month by Wilson & Co. 
at Albert Lea, Minn., and 
Cedar Rapids, Ia. 

It followed two other dis- 
cussions. One of these dealt 
with the “Effects of Weight 
and Finish on Hog Values” 
which showed how much less 
heavier hogs are worth per 
pound because (1) they pro- 
duce larger pork cuts, which 
sell at a discount, (2) they 
produce a smaller proportion 
of the more valuable lean 
cuts, and (3) they produce 
more fat and lard, which now 
are relatively cheap. 

The second discussion ana- 
lyzed “Trends in Hog Prices 
by Weight Classes and in 
Weights of Hogs Marketed” 
and brought out how dis- 
counts on heavier hogs have 
increased in recent years as 
consumer preference for light 
cuts and for lean cuts has 
grown, and as the demand for 
fat cuts and lard has declined. 


OW can we relate live hog values 
to cut-out performance? 

This is a subject of keen in- 
terest, not only among producers, but 
within the industry as a whole. The 
reason for this interest is the increased 
price differential in recent years be- 
tween the lean and fat cuts, which tends 
to accentuate the significance of cut-out 
performance, or the yield of the lean 
cuts, in determining live hog values. 

To say the same thing in a little dif- 
ferent way: In times gone by, when 
lard sold for as much as or more per 
pound than the live hog, and when the 
price spread between the lean and fat 
cuts was comparatively narrow, then 
the mechanical breakup of the carcass 
into its lean and fat cuts was of lesser 
importance in determining actual val- 
ues. But today, with the lean cuts cur- 
rently selling for an average of around 
13c more per pound than the cost of the 
live hog, and lard for around 7c less per 
pound than the live hog, it becomes very 
obvious that the yield of lean cuts in 
proportion to fat assumes tremendous 
significance in pin-pointing comparative 
values. 

A very substantial amount of work 
has been done within the past year on 
this subject of relating live-hog values 
to cut-out performance. Several agricul- 
tural colleges have research projects 
under way, mostly on a carcass basis. 
The U. S. Department of Agriculture 
has made some extensive studies, in- 
cluding the relating of live hog grades 
to cut-out performance. Several pack- 
ers have made their facilities and per- 
sonnel available for special test work. 

We in Wilson & Co. have fully recog- 
nized the recent trend in pork merchan- 
dising, and the possible impact it may 
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Relating Live Hog 
Values to Cut-Out 


By W. C. JACKSON 
Supervisor of Hog Buying 
Wilson @ Co., Chicago, Ill. 


have upon the swine producer. A little 
over a year ago, Allen Nash and C. R. 
Adams, our head hog buyers from Ce- 
dar Rapids and Albert Lea, came into 
Chicago, and, with the counsel of W. F. 
Etz, vice president in charge of our 
provision department, and G. B. Thorne 
and the men in his department, we set 
up a series of tests which we believed 
would provide us with factual informa- 
tion on many of the questions on cut-out 
performance which were being widely 
discussed in the industry. We thought 
we knew at least some of the answers, 
but we wanted the facts. 


A Complicated Problem 


From that discussion, and subsequent 
get-togethers, we developed an exten- 
sive series of tests, and it is the pre- 
liminary results of this work which we 
want to share with you. 


First, at Cedar Rapids and Albert 
Lea, we set up a test project to be con- 
ducted on a live-drove basis. We have 
felt that any system of selective buying 
must eventually be related back to the 
live hog if it is going to mean much to 
the producer, Furthermore, with the 
volume of marketings in this country 
and with a single plant buying several 
thousand hogs each day, it would be 
wholly impractical to think of grading 
each hog individually as it ran by in the 
alley. Accordingly, at Cedar Rapids and 
Albert Lea we have conducted an ex- 
tensive series of live drove tests, in 
which droves of from 10 to 25 or more 
uniform hogs have been selected alive, 
followed over the kill, and then the cut- 
ting floor to determine the exact cutting 
performance of each drove. 

The objectives were two-fold: (1) to 
determine those characteristics of the 


The 


live hog which contribute to superior 
cut-out performance, and (2) to deter- 
mine how consistently we could select 
for those characteristics under actual 
buying conditions. The development of 
a sound standard or set of specifications 
is important, but this task of applying 
that standard constructively out in the 
sorting alley is of equal significance, 
and a job of no small proportions. 

Second, within the past year we have 
cooperated with the University of Mis- 
souri at our Kansas City plant in con- 
ducting a special study in which cut-out 
data were related back to the individual 
carcass, in contrast with the live-drove 
tests at Cedar Rapids and Albert Lea. 
These two projects have dovetailed per- 
fectly. They have given us a balanced 
picture of cut-out performance. Each 
project provided certain information 
not available in the other, together with 
an opportunity to check and cross-check 
results. 

There is one point I would like to 
make very clear. We do not come here 
today professing to know all of the an- 
swers. If there is one “stand-out” ob- 
servation to be made, it is that this is 
an extremely complicated problem. 


For example, the way that pork is 
merchandised considerably complicates 
the job of relating live values to realiza- 
tion as compared with other meat ani- 
mals, The bulk of beef and lamb is sold 
fresh in the carcass, and live values 
need be related only to a carcass of & 
certain weight and grade. Pork, how- 
ever, is not priced for sale until after 
the carcass has been completely broken 
up and after much of the product has 
gone through various processing and 
manufacturing operations. 


Any one who thinks all the packer 
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has to do is to decide to pay a premium 
for superior cutting hogs, then sud- 
denly start sorting hogs and paying a 
premium, could well take a lesson from 
this book of test results. There is far 
more to this problem than just develop- 
ing a set of paper specifications and 
turning those specifications over to the 
buyers. 

Although we know there is a great 
deal of work still to be done, I think 
we have developed some extremely in- 
teresting and useful information. 

From our test work, we have devel- 
oped a “Special” grade standard, and 
we are now buying a few hogs against 
this standard at a moderate premium 
both at Cedar Rapids and Albert Lea. 
Hogs are being considered for the “Spe- 
cial” grade only on a drove-lot basis, 
and within a weight range of 200 to 230 
Ibs. The lot must be very uniform, in- 
dicating that the producer is getting the 
job done, and so that only a very small 
proportion, if any, of the individual 
hogs in the lot will need to be sorted out. 


Cut-Out Differences 


This has been done with absolutely 
no fanfare or publicity. We have not 
proposed to launch out on any system 
of buying until we had proved to our- 
selves conclusively that we had a sound 
and constructive program from both a 


increases by as much as 8 lbs. between 
these three hogs of approximately the 
same live weight. 


The four lean cuts—ham, loin, picnic, 
and butt—account for over 90 per cent 
of the variation in carcass realization. 
The yield of these four cuts is the key 
index in comparative carcass values. 
We have coined a word—CUTABILITY 
—by which we mean “yield of lean cuts 
as a percentage of chilled dressed 
weight.” 

Any discussion of selective buying 
and cut-out performance will make fre- 
quent reference to degree of finish in 
the live hog as measured tangibly in 
terms of backfat thickness. For test 
purposes, we take this measurement at 
three points—opposite the (1) first rib, 
(2) last rib, and (3) last lumbar ver- 
tebra. Backfat is normally thickest over 
the first rib, reaches its thinnest point 
over the last rib, then thickens again 
as We move back to the last lumbar 
measurement. 


The variation in backfat thickness is 
likewise very significant. Backfat tends 
to vary the most over the last lumbar 
vertebra, and least over the last rib. 
The average of these three measure- 
ments shows less variation than do 
any of the individual measurements. 
But most important, the average of the 
three individual measurements is more 


cuts than any of the individual meas- 
urements which enter into that average. 

In addition to the three measure- 
ments already indicated, we are also 
taking a fourth measurement over the 
seventh rib. This is a measurement 
which has been used in carcass studies 
for a long time. We have found the 
seventh-rib measurement to be the most 
dependable single measurement, but it 
is not as highly correlated with yield 
of the lean cuts as the average of the 
first-rib, last-rib, and last-lumbar meas- 
urements. 

Time does not permit the use of a 
lot of statistics, charts, correlations and 
percentages in discussing the results of 
our cut-out tests. I simply want to re- 
view with you the general observations 
which have come out of this work, with 
the assurance that each has been proved 
factually step by step. The detailed data 
are available for further study at any 
time. 


1. TYPE AND CONFORMATION: 
We have all heard various suggestions 
within the last year or so to the effect 
that current pork industry requirements 
called for a more or less drastic change 
in the type of market hogs. We do not 
share that view. There is nothing in 
our test results which would suggest 
any departure from the intermediate or 
middle-of-the-road type of hog, which 
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ducer and processor under a wide va- 
riety of conditions. 

We have talked at past conferences 
about the changes in swine type which 
have occurred in this country in the last 
half century. There was the swing to 
the chuffy extreme after the turn of the 
century, then a swing to the rangy type 
in the twenties, followed by a sensible 
trend within all breeds back to the 
present middle-of-the-road kind. 

There is no magic or hocus-pocus in 
this story from a breeding standpoint. 
You are sound in going back to your 
farmers with the same recommendation 
for the selection of breeding stock from 
a type standpoint. If anything, let’s get 
a little more length, and above all em- 
phasize trimness, smoothness and meati- 
ness as strongly as possible. 

We feel that further swine improve- 
ment will be accomplished within our 
already established intermediate type 
in two directions: (1) greater produc- 
tion efficiency and (2) superior cut-out 
performance. It is wrong to emphasize 
either one of these yardsticks without 
reference to the other. Some place in 
between these two is the middle-ground 
the industry should be seeking. 


2, DRESSING PERCENTAGE: 
Dressing percentage is, and will con- 
-tinue to be, a major factor in the deter- 
mination of values as long as livestock 
is purchased on a live weight basis. 
However, in the case of hogs, any em- 
phasis upon dressing percentage needs 
a very distinct qualification. 

A drove of hogs may produce a high 
dressing percentage from (1) excessive 
finish or (2) because of a well-shrunk- 
out condition, trim, smooth, and free 
from any indication of wastiness or fill 
at time of marketing. Both factors con- 
tribute to dressing percentage, but the 
two are otherwise quite different in the 
effect they have upon cut-out values. 
: In all of our test work, we have suc- 
cessfully emphasized dressing percent- 
age, properly achieved, without getting 
into hogs which were overdone and 
lardy. Test results show conclusively 
that we can select trim, smooth, well- 
shrunk hogs yielding 69.5 to 170.0 
per cent or more with only a moderate 
degree of finish, and entirely consistent 
with a high yield of the lean cuts. 


3. DEGREE OF FINISH: We have 
definitely lowered our sights on finish. 
That is perhaps the most definite con- 
clusion to come out of these tests. It 
seems clear that the most advantageous 
degree of finish from a cutting stand- 
point is below the general level of which 
both producers and buyers have pre- 
viously been thinking. 

We make that statement only with 
the definite qualification that we are 
not suggesting the marketing of unfin- 
ished hogs. It still requires some finish 
to produce firm, top-quality cuts of pork 
with a high degree of consumer accept- 
ance. 

Furthermore, there is nothing in this 
picture which implies that hogs will not 
continue to convert 40 to 50 per cent 


(Continued on page 34.) 
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ARMOUR OPENS NEW MEDICAL 
CENTER AT CHICAGO PLANT 


ORKERS at Armour and Company’s Chicago plant who suffer inj 
W: illness while on the job are accorded treatment in a new medical de. 
partment that is the last word in up-to-date industrial dispensaries, 
Although lost time accidents in the plant have been reduced to an average 
of about one a day, and most of those are relatively minor injuries, there jg 
still a lot of medical work to be done in dealing with the ills of the 8,009 
Armour employes involving principally health counseling and reasonable 
first aid for non-occupational illness for employes on the job. 


Four full-time doctors and three full-time nurses are employed in the 
medical department. This is at the rate of one physician for 2,000 persons, 
The company also employs specialists for treatment of serious and extended 
accident cases. 

The spotlessly clean medical department is housed on the third floor of a 
remodeled building located in approximately the center of the Armour plant 
area. The walls are faced with light green glazed tile. Foors are terrazzo 
finished for the best sanitation. The department is completely air-conditioned, 
Soft fluorescent lighting combined with the green walls lends a restful at- 
mosphere that helps ease the tension of injured workers. 


Patients are admitted in a waiting room where clerks record necessary 
data about them. They are then routed to the various departments in the 
medical center depending on the type of treatment required. A man with a 
cut hand will be directed to the dressing room where his wound will be at- 
tended to by one of the doctors under direction of Dr. G. A. Share, head of 
the plant medical department. Another man, with an injured foot, may be 
helped into the department by a fellow worker or transported via stretcher. 
Within a short time his foot will be X-rayed by Dr. J. P. Chiasson, who is in 
charge of the X-ray department. The worker will be comfortably bedded down 
in the men’s ward while the X-ray is quickly developed and the doctors study 
the film to determine the diagnosis and treatment. Non-ambulatory cases 
requiring hospitalization or removal to home are carried from the department 
by special elevator to the parking area below. 

But this is not the end of treatment for these workers. They will return 
at regular intervals for treatment and check-ups until pronounced fit again. 
The rule is that every injured person must receive prompt, efficient and 
sufficient treatment. Persons with healing fractures or sprains are treated in 
whirlpool hydro-tanks to aid their recovery. 


a. in the department’s modern equipment are four infra-red 
lamps, one ultra-violet lamp, two diathermy units and two whirlpool hydro- 
tanks, located in specially designed rooms. The men’s and women’s wards 
have four beds each. Instruments and dressings are sterilized in a good-sized 
autoclave. Several devices for examination of the eyes are on hand. The 
doctors are equipped with an excellent viewing screen for studying X-rays 
and with ample professional equipment for examining and for minor surgery 
and fracture work. A separate room houses a complete stock of pharmacev- 
ticals. The walls and doors of the X-ray department are leaded to prevent 
radiations from leaving the area. After Dr. Chiasson sets the machine, he is 
protected behind leaded glass from where he can operate the equipment and 
view the patient at the same time without exposing himself to the rays. The 
dark room is said to be the finest of its kind available for X-ray development 
in point of time and volume. 

The Armour medical department examines each new employe, averaging 
some 7,500 physicals completed each year. 

Others on the staff include Dr. K. F. Kapov, assistant to Dr. Share, Dr. 
W. E. Putz, and Registered Nurses Eunice Black, Elizabeth Lucas and Ken- 
neth Arbogast. The department is staffed at night by two medical students. 
Dr. J. A. Hubata, medical director of all Armour plants, maintains offices 
in the Chicago medical department. 

Besides contributing to the welfare of the employes, the medical depart- 
ment performs other important functions, perhaps the chief of which is re- 
ducing lost time. Workers who cut their hands, for example, may develop 
serious infections which render them useless for many days. If treated by the 
medical department, they are sent back to their tasks without delay. By 
keeping records on all personnel, the department is able to recommend tasks 
in accord with the physical fitness of new employes and to advise changes 
in assignments of older workers that are more in keeping with their physical 
condition. Through the conscientious treatment of its patients, the depart 

(Continued on page 27.) 
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Dr. J. A. Hubata (seated) Armour’s medical director, studies X-ray findings with 
Dr. Kapov and Dr. Share, who is head of the Chicago plant’s medical department. 


Instruments are sterilized in autoclave, 
re-sterilized every week when not used. 


Dr. Chiasson adjusts photographic plate 
prior to shooting ankle X-ray. Employe 
had dropped a heavy carton on his foot. 
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Dr. Putz checks worker’s blood pressure. 
Device on table is used for eye tests. 


The medical department has four infra- 
red lamps which provide soothing treat- 
ment for workers with muscular ailments. 


Nurse Black checks dressing of patient’s 
hand injury while Dr. Share looks on. 


COOMBE i. LB iy OEY & 


Soon after accident, employe is accorded 
first aid treatment by Nurse Arbogast. 


Worker with fractured wrist takes hydro 
treatment under Dr. Kapov’s supervision. 


Four full-time clerks have the huge task 
of preparing and filing medical data on 
all Armour workers in the Chicago plant. 
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Your sausages are expertly sewed 
in Wilson’s Natural Casings 


Wilson’s Sewed Casings are expertly sewed— “i 
carefully inspected—gives your product that finer oe 
quality appearance. See your Wilson man today “= 
for your Natural casing requirements. : 
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In every way sausage is best in 
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Kind of animal 


Cattle 
Calves . 
Sheep and lamis...... 2.66.6... cece ee eeeee 


Total . 


Suspected”’ 
special post mortem inspection. 


2For causes and additional condemnations, see tables 3 to 5, 
‘Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle, 
and swine are slaughtered and their meat handled and prepared. 

‘Includes 1,294 previously suspected animals that died in pens. 


TABLE 1—ANTE MORTEM AND POST MORTEM INSPECTIONS OF ANIMALS, FISCAL YEAR 1949 


Ante mortem inspection 


Passed Suspected! Condemned? Total 
13,079,057 104,676 2,934 13,186,667 
6,740,852 8,057 700 6,749,609 
13,889,035 5,640 825 13,895,500 
262,057 7 cos 262,064 
48,941,872 121,356 2,073 49,065,301 
307,520 266 8 307,794 
83,220,393 ~~ 240,002 46,540 83,466,935 


is used to designate animals suspected of being affected with diseases or condition that may cause 


inclusive. 





Post mortem inspection 





Passed Condemned? Total 
65,869 13,182,962 
36,961 6,749,001 
74,234 13, 894, 311 

1,258 2,06 

106,432 49. 062 2 .663 
305.916 1,869 307,785 
83,172,163 286,623 83,458,786 


condemnation in whole or part on 


calves, sheep, goats, 











ducted at 996 establishments lo- 

cated in 347 cities and towns dur- 
ing the fiscal year ended June 30, 
1949, according to the annual report 
of the chief of the Bureau of Animal 
Industry, U.S. Department of Agricul- 
ture. At the end of the fiscal year 475 
slaughtering establishments and 453 es- 
tablishments engaged in meat process- 
ing only were operating under federal 
meat inspection. 

Seventy-seven per cent of all cattle, 
calves, sheep, and swine slaughtered 
commercially during the calendar year 
1948 were slaughtered under the su- 
pervision of the federal meat inspection 
service. This figure does not include 
farm slaughtered animals which were 
estimated to make up 11.6 per cent of 
the total slaughter for the nation. 


Frivetea meat inspection was con- 





TABLE 2—MEAT AND MEAT FOOD PROD- 
UCTS PREPARED AND PROCESSED UNDER 
SUPERVISION, FISCAL YEAR 1949' 








Product Quantity 

Placed in cure: Pounds 

DT Es daktedbb.coeaddpanened 120,720,960 

PE Miepcweapebeewes se .....8,213,574,534 
Smoked and, or dried: 

Di TWhetvectineweede agebeen 55,987,753 

EE <a86¢04 Ade abacasesee . .1,990,532,562 
Sausage: 

rrr rere re 242,795, pa 


Smoked and or cooked........ 

To be dried or semidried....... 
Loaf, headcheese, chile con ¢arne, 

jellied products, etc........ 
Cooked meat: 





180,369,664 





BEN) Gis eatécne tecceecndens 29,799,827 
i bids éndbte 66 ee can genehaen 552,006,645 
Canned me at and meat food products: 
eet Jextie cata biataknete 107,112,944 
ere ee eee 469, 894, 388 
Di ist sGeasnces becbowees 
Soup eps Oe Sab sae te 
I Et ao) Ue Be 37 
a DT b.o4%s 60¢¢seeebantewe 679. 605, 650 
tAieadered dttecksine céses¥sevoks 1,680,868,655 
DT dbhed Sinteeeceestdeke 1,354,200, 766 
Rendered pork fat: 
SET had o sxe di-ncbcuceuds 90,387,324 
SRE eee 54,840,402 
DD cectuetibascvcctevece 8 


OS Pee 
Compound containing animal fat. 
wre containing animal 
Ds. Caled vay oe b0sdee 6ienee 
OE ORR rr 
Horse meat products: 
Placed in cure. . 





26,390,268 
91,065,049 


9,498,650 





i oth dia vibed.oe%5as ee 25,274,771 
Ae hatetasecdeys 43,108,666 
al 06 ka. 0.0.0.0 eb ardee 3,042,481 

rat 213,381,083, 144 


'The following quantities of meat and meat 
food products were condemned on reinspection 
and destroyed for food purposes on account of 
having become sour, tainted, rancid, unclean, 
or otherwise unfit for human food: Beef, 2,- 
784,746 pounds; pork, 4,701,794 pounds; mut- 
ton, 80,567 pounds; veal, 57,102 pounds; goat 
meat, 3,083 pounds; horse meat, 141,786 
Pounds; total, 7,769,078 pounds. 


*This figure represents inspection pounds. 
Some of the products may have been inspected 
and recorded more than once on account of 
their having been subjected to more than one 
processing treatment, such as curing first and 
then canning. 








Tell Scope of Federal 
Inspection During ‘49 


The relaxation of export restrictions 
in some foreign countries, especially 
Canada, and favorable monetary ex- 
change values have resulted in a great 
increase of imported meat and meat 
food products inspected at the various 
United States ports of entry. The 254,- 
519,299 pounds of foreign meat and 
meat food products passed for entry in 
fiscal 1949 was nearly three times the 
amount entered the previous year. 


The seven meat inspection laborator- 
ies examined 23,886 samples of meat 
and meat food products and ingredients 
and substances used in their prepara- 
tion. Of this number 2,473 samples were 
rejected. These rejections were made 
on account of finding of adulteration, 
unfitness for food, or other deviations 
from meat-inspection requirements. 

Approval was given 26,837 new labels 
and sketches for proposed labels at in- 
spected establishments and for the use 
of 156 labels for meat and meat food 
products intended for importation. Be- 
cause they did not comply with labeling 
requirements, approval was withheld 
from 2,741 labels and sketches. 

Drawings and specifications were re- 
viewed for 809 projects for new or re- 
modeled structures to determine wheth- 


er the construction and facilities com- 
plied with the requirements for slaugh- 
tering and meat processing establish- 
ments operating under federal meat in- 
spection. Because they did not meet the 
requirements, 196 projects were disap- 
proved. The approved projects repre- 
sent approximately $40,000,000 worth 
of construction. 


The Meat Inspection Act and Regula- 
tions provide for the issuance of certifi- 
cates of exemption from federal meat 
inspection under which a retail butcher 
or a retail dealer may ship interstate to 
his customers meat and meat food prod- 
ucts not bearing the mark of federal 
meat inspection. During the year 110 
certificates of exemption were issued to 
retail butchers and retail dealers, and 
112 certificates of exemption were can- 
celed. The number of certificates out- 
standing at the close of the fiscal year 
was 473. 


Investigations of alleged violations 
of the Meat Inspection Act and Regula- 
tions are being made continually. The 
principal violations ‘are in the unau- 
thorized movement interstate of nonfed- 
erally inspected meat or product. As a 
result of these investigations, 198 let- 

(Continued on page 26.) 





Canned hams (whole and fractional). 
Corned beef hash............. 
Chili con carne.......... 
Vienna sausage 


i wrrwbcsehans ss bd ver e366 
WOGREIED 0 os cestecdsceses -avesee’ 
Sliced dried beef..............-- ac 
BAUER GOGGED coc ccccsccccsctrocesccescns 
Meat stew (all types)............. 
Spaghetti meat products (all types). 
Tongue (other than pickled).......... 


(excluding canned soup)......... 


Total of all products..... 





TABLE 3—REPORT OF CANNING OPERATIONS AT OFFICIAL ESTABLISHMENTS, 
FISCAL YEAR 1949 


sizes (3 shelf sizes 
pounds or (under 3 
Product over) pounds) 
Luncheonaneat (including such items as spiced ham, chopped and 
POOCSSE DOOD. ccccciocccccecsseveres parle “* 14,148 101,966, 581 


PE bite: a eee 6,194,774 


Potted and deviled meat food products (excluding deviled ham). 


1 41, "102, 954 
1,089,080 * 358,013 
secs 1 6,577,101 


Vinegar pickled eaten teenie rss waaay ‘ ¥ 
All other products containing 20 percent or more meat... .. 18,266,659 
All other products containing less than 20 percent meat 


Quantity of finished 
product 

Slicing and 

institutional 


Consumer 
packages or 





‘ * 123,392'350 
*"11'616,699 


_ 


,781,788 





348, 525 


-384,904 
2,290,000 





20,033,410 
106,629,948 
2,540,846 102,699,533 


Re” 375,025,354 711,420,663 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,492,222, SAUSAGE MACHINE, 
patented December 27, 1949 by Parker 
A. Jacobson, Evanston, III. 


This is an attachment for a machine 
having a device for conveying a stuffed 
sausage casing and for forming it into 
links and comprises frame having a pair 
of axially aligned tubular trunnions 





journalled on a support through which 
trunnions the unlinked section of the 
sausage casing is conveyed to the ma- 
chine, a pair of cooperating rolls 
journalled on the frame for holding this 
casing to turn with the trunnions, and 
a device for rotating the frame to turn 
the unlinked section of the casing and 
thereby twist the same at the outer 
end of the last formed link in the casing. 


No. 2,492,308, TENDERIZING 
METHOD AND APPARATUS, pat- 
ented December 27, 1949 by Louis J. 
Menges, Montclair, N. J., assignor to 
Westinghouse Electric Corp., East 
Pittsburgh, Pa., a corporation of Penn- 
sylvania. 


The method comprises chilling to a 
normal preserving temperature, enclos- 
ing the chilled meat with a sterilizing 
lap, circulating air over the sterilizing 
lamp and meat until tenderized, while 
using the heat-absorbing capacity of 
the meat itself, in lieu of other re- 
frigeration, to bring the temperature 
of the ambient air down to below room 
temperature, but heating the air when 
necessary to maintain its temperature 
above 60 deg. F. and after tenderizing 
chilling the meat to a normal preserving 
temperature. 

No. 2,492,387, VISCERA AND HEAD 
INSPECTION APPARATUS, patented 
December 27, 1949 by Alvin O. Lundell, 
Chicago, IIl., assignor to The Allbright- 
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Nell Co., Chicago, a corporation of 
Illinois. 

Carcasses are inspected in an appar- 
atus which includes large sized, viscera- 
holding pans and small size pans, close- 


IM Mie MMM 


ly associated therewith having a device 
for releasably holding the heads so that 
their nose and upper skull portions face 
downward and rest directly on central 
portions of the small sized pans. 


No. 2,493,063, SAUSAGE, patented 
January 3, 1950 by Joseph J. Frank, 
Union, and James C. Macy, Elizabeth, 
N. J., assignors to Hercules Fasteners, 
Inc., a corporation of New Jersey. 


A sealing method for a flexible sau- 
sage casing is provided and comprises 
pleating the collapsed end of the casing, 
passing a barrel fastener over the 
gathered pleats, and crimping the 
fastener into firm and sealing contact 
therewith. 


No. 2,493,459, METHOD AND AP- 
PARATUS FOR RENDERING FATS, 
patented January 3, 1950 by Raymond 
Koppit and Charles 
J. Davis, jr., Chi- 
cago, Ill., assignors 
to Armour and ~- 
Company with 
headquarters in 
Chicago, Illinois, a 
corporation of Illi- 
nois. 

Pork fats are 
rendered by cook- 
ing fat-containing = OP 
stock in the pres- ——————= 
ence of steam to (—— -—= 
produce a mixture 
of lard, floaters, 
tankwater and 79 
tankage, allowing 18 
the cooked stock to settle into strata, 
withdrawing tankwater to lower the 
lard level to a draw-off point above the 
bottom of the stratified stock, with- 
drawing the lard at the draw-off point, 
and thereafter separately withdrawing 
from the bottom of the stratified stock 
the tankage, the remaining tankwater, 
and the floaters in order. 

No. 2,494,138, SKINNING MACHINE 
AND METHOD, patented January 10, 
1950 by Leonard De Moss, Des Moines, 
Iowa, assignor to Swift & Company, 
Chicago, Ill., a corporation of Illinois. 

Sheep: and the like are skinned by 
suspending the body from the hind legs 
thereof, holding the neck portion of a 
pelt that has previously been loosened 
from the underside and forelegs of the 
body, and then lifting the forelegs of 
the body to relatively pull the pelt from 
the body, this lifting action serving to 
draw taut the surface of the back and 
rump of the carcass at the point where 
the pelt is being separated from the 
carcass. 

No. 2,489,483, MANUALLY OPER- 
ABLE MEAT CLEANING IMPLE- 
MENT HAVING AN_ ELASTIC 












































ae 


The 


SCRAPING EDGE, patented November 
29, 1949 by Frank Czapar, jr. San 
Diego, Calif. 

This hand tool has a body in the 
shape of a “U,” having an elastic lip 
portion along its lower edge. 

No. 2,493,707, METHOD OF SKiIn. 
NING MEAT, patented January 3, 1959 
by William F. Weber, Chicago, Ill, 
assignor to Armour and Company, Chi. 
cago, a corporation of Illinois. 

Meat pieces are skinned by loosening 
the skin at one edge of the piece with 





the piece disposed so that this edge 
is in a rearward position, holding the 
loosened skin against forward move- 
ment, and moving the piece forwardly 
while permitting the piece to turn as 
the skin is removed therefrom. 

No. 2,494,114, STABILIZATION OF 
FATTY MATERIALS, patented Janu- 
ary 10, 1950 by Howard C. Black, Chi- 
cago, Ill., assignor to Swift & Company, 
Chicago, a corporation of Illinois. 

For stabilizing the material against 
reversion and rancidity produced by 
oxidation, the inventor adds thereto a 
mixture of a small amount of nor 
dihydro guaiaretic acid, together witha 
small amount of citric acid and a small 
amount of lecithin. 


No. 2,489,918, PROCESS AND AP. 
PARATUS FOR TREATING MEAT, 
patented November 29, 1949 by Louis 
John Menges, Basking Ridge, N. J., 
assignor to Westinghouse Electric 
Corp., East Pittsburgh, Pa., a corpora- 
tion of Pennsylvania. 


This process comprises slaughtering, 
then cooling during a period not ex- 


21 57 4 2 23 





ceeding 24 hours to an internal tem- 
perature between about 54 degs. and 
59 degs. and then tendering in aif 
at from about 68 to 70 degs. for about 
two days. 

No. 2,491,646, PROCESS FOR 
TREATING ANIMAL MATERIALS, 
patented December 20, 1949 by Harold 
M. Coleman and Albert H. Steffen, Chi- 
cago, and Ervin W. Hopkins, Hinsdale, 
Ill., assignors to Armour and Company, 
Chicago, Ill., a corporation of Illinois. 

According to this patent the color 
of animal material containing myoglobin 
is improved by _ contacting 
myoglobin with nicotine acid to produce 
a reaction pigment of bright red color. 
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Smoke Houses in 
JOHN MORRELL & CO. 
Plant, Oakland, Cal. 
lis edge 
ling the 
1 move- 
rwardly 
turn as 
[ON OF 
d Janu- 
ick, Chi- 
ompany, 
1S. 
against gee caeeg' 
aced by wee Architects — 
1ereto a HENSCHIEN, EVERDS 
of nor & CROMBIE, Chicago 
r witha 
a small 
oi Powens air conditioning control 
— helps INCREASE PRODUCTION and 
vy uls 
N. J, POWERS TIME CYCLE RECORDING REGULATOR produce a MORE UNIFORM PRODUCT 
Electric 
corpora- Used by INDUSTRIAL AIR John Morrell & Co. high quality standards are rigidly 
a CONDITIONING SYSTEMS, maintained in their modern smoke houses. Uniform 
pi Inc., Chicago, manufacturer of temperature, humidity and smoke penetration 
the five gas fired air conditioned are assured by the large volume of air accurately 
— SESS RES ee EE controlled by Powers Equipment. Valves, dampers 
and static pressure regulators are pneumatically 
controlled by POWERS Time Cycle Recording 
Regulators. Records of operation are supplied on 12” 
recording thermometer charts. 
= When you want accurate control 
a] tel of temperature or humidity for— 
ES. and SMOKE HOUSES « COOKING VATS, RETORTS or KETTLES 
. aa DRYING, CURING or CHILLING ROOMS « SAUSAGE COOKERS 
SLICING and PACKAGING ROOMS e SCALDING VATS 
eid For Better Quality ee ee SAUSAGE CASING WASHING « WATER HEATERS 
Harold at Lower Cost... Use -.. phone or write our nearest office 
en, Chi- for valuable aid in selecting the right type of control 
a for your requirements. There’s no obligation. 
Illinois. The Powers Regulator Co., Offices in 50 Cities. 
ne 2725 Greenview Ave., Chicago 14, Illinois. 
on Temperature « Humidity + Control 231 E. 46th St., New York 17, N.Y.—1808 W. Eighth 
produce St., Los Angeles 5, Cal.—195 Spadina Ave., Toronto, 
2d color. (SH) 
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Federal Inspection in ‘49 AMI 
(Continued from page 23.) f 
ters of warning were issued, 43 cages 


of alleged violations were presented fo, The 
prosecution, and 12 successful prosegy. nouncé 


. tio bt d. em © 
iors for Pre-Seasoning ions were obtaine caioth 


The results of ante mortem and post 


mortem ere are given in table opport 


a) 3=DAY HAM CURE “(25 2 
HAM 


"Meat and ieee food products pre- 














pared and processed under supervision pours 

It’s the good, old-fashioned, full-bodied ham are shown in Table 2, which is a record B ther 

io L AVO e : only of inspection performed and not a by tw 
flavor that your customers want. That’s what statement of the actual quantity pre B jeade 

NEVERFAIL gives you. For extra goodness, | penne. The 

oe bs , we | Foreign meat and meat food products ings a 
ye atecn ear NEVERFAIL imparts to the ham a distine- inspected and passed for entry into the 43 Bu 
; io f “ United States in fiscal 1949 totaled 254. J 44’ # 

tive, aromatic fragrance . . . because it pre- 519,299 Ibs. ‘and included 102,113,130 | ‘vine 

seasons as it cures. In addition, the NEVER- lbs. of beef and veal from Canada; 79. § yarel 

528,244 lbs. of canned beef from Ar. more, 

FAIL 3-Day Ham Cure always produces an gentina; 17,226,485 lbs. of canned beef Emer 

a hi ink col th from Brazil; 20,363,343 lbs. of canned with : 

appetizing, eye-catching pink color . . . mouth- beef from Uruguay, and 15,529,866 Ibs, plann 

melting tenderness... and a texture that’s of miscellaneous products from Canada. F their 

. . Canning operations at official estab- Fo 

moist but never soggy. Write today for com- lishments during fiscal 1949 are sum- pres 

“The Man You Know” plete information. marized in Table 3. ville, 

The activities of the Animal Foods In- mer 
spection Division were performed under Brow 
the directions of L. V. Hardy, veteri- on M 
narian in charge. This division inspects, begit 

ni ° J ° MAY E R & ‘S sd N s c o ad fe , “ c. certifies, and indentifies as to class, 

6815 SOUTH A AND AVENU S quality, quantity, and condition of 
canned food for dogs, cats, foxes, and cc 
other meat-eating animals. 

The service was carried on in 24 Tk 
plants located in 18 cities during the Asso 
fiscal year. Production of canned ani- has 
mal food under certification amounted now! 


to 368,100,558 lbs. This represents an addi 


increase of 90,239,206 lbs. over the pre- terté 
ceding fiscal year danc 


There were 114 labels and sketches of The 
labels with the formula of the food for the 
which intended, approved for use at 

HOG plants operating under inspection and 
certification. Drawings and _ specifica- 
S tions, accompanied by application for | 











inspection and certification, were re- A 
ceived and accepted covering five plants. 1 th 
There were received for laboratory de- mea 
termination 242 samples of certified the 
animal food and ingredients intended not 
for use in the certified food. Of these, 19 Mal 
TWE were rejected. app 
ime Ma: 
Casing House mame rom taro | 
FOR SWINE IN TRANSIT | a- 
The Interstate Commerce Commission 
has declined to suspend effectiveness ma 
and hold an investigation into the law- lo 
Our 69'* Year fulness of railroad tariffs which in- 7 


crease the quantities of corn to be fed 


ERT Ee to hogs in transit. Consequently, effec- = 
- * NC. tive February 15, an additional half | 


bushel per car will be provided at an 








additional cost of about 65c. < 

® CHICAGO @ NEW YORK ® LONDON on 
cal 

@ BUENOS AIRES ® WELLINGTON ® SYDNEY FINANCIAL NOTES of 
Swift & Company has declared two 

special dividends of 75c, one payable fol 

on February 15 and the other payable an 

on March 1. in 
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AMI Plans Five Regional 
Meetings on East Coast 


The American Meat Institute has an- 
nounced regional meetings in five east- 
em cities during the third week in 
March. Packers attending will have an | 
opportunity to participate in discussions 
of all important problems affecting the | 
industry, including government plan- 
ning, labor matters, taxes, livestock 
supplies, and increased competition of 
other products. Discussions will be led 
by. two members of the Institute staff, 
headed by H. R. Davison, vice president. 

The places and dates of the five meet- 
ings are: Buffalo, N. Y., Monday, March | 
13, Buffalo Athletic Club; Boston, March 
14, Hotel Kenmore; New York city, 
March 15, Astor hotel; Philadelphia, 
March 16, Ben Franklin hotel, and Balti- 
more, Md., March 17, Wedgewood Room, 
Emerson hotel. All meetings will begin 
with a “Dutch Treat” luncheon. Packers 
planning to attend are asked to notify 
their regional chairmen. 

For the first week in March, AMI re- 
gional meetings are scheduled at Louis- 
ville, Ky. and Memphis, Tenn., the for- 
mer on Wednesday, March 1, at the 
Brown hotel, and the Memphis meeting 
on March 2 at the Peabody hotel. Both 
begin at 12 o’clock noon. 


CONVENTION DINNER DANCE | 


The Western States Meat Packers 
Association reported this week that it 
has booked Eddie Peabody, world re- | 
nowned maestro of the banjo, as an | 
addition to the outstanding list of en- 
tertainers at the convention dinner- | 
dance, February 23. The event is an 
annual feature of the WSMPA meeting. | 
The convention begins next Tuesday at | 
the Palace hotel in San Francisco. 


FREIGHT RATE PROPOSAL 


Application No. 5519 and Supplement | 
1 thereto, covering trailer cars on fresh 
meats and packinghouse products from 
the Midwest to the Pacific Coast, was | 
not acted on by the Freight Traffic 
Managers Committee in February. The 
application will come up before their 
May meeting. 





Armour's New Medical Unit 


(Continued from page 20.) | 


ment helps add to good company-em- 
ploye relations. 


The department also plays an impor- | 
tant role in promoting safety. Fre- 
quently the medical man can place his 
finger on what may be the indirect cause 
of an accident or illness which is diffi- 
cult for others to ascertain. By the ex- 
ample of injured personnel, the doctors 
can point out to others the importance 
of good safety rules and practices. 

The department is constantly vigilant 
for new discoveries in the medical field 
and their applications to the growth of 











industrial medicine. 
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VS-6 SEALER FOR CASINGS costs only $24.50 
Enclosed 


each, ready to use, 110 or 220 volts. 


HEAT-SEAL CASINGS 


and the GREAT LAKES SEALER 


give a better package 
at LOWER COST! 


@ For a handsome package and low 
costs, with savings of up to 2” of casing, 
package your loaves and processed 
products in heat seal casings, sealed with 
a Great Lakes VS-6 Sealer. 


Casing ends are neat and tight, no 
strings or tying are needed. Operation 
is rapid and efficient. Loaves look better 
and sell better, cost less to produce. 
Write! 


heating element is faced with Tefion plastic, has 3 


controlled heats, is mounted on stainless 
steel base. Sturdily constructed. 


HAND SEALING IRONS 


for packaging consumer items 


This HS-2 iron is ideal for every use 
where hand sealing irons are needed. 
Enclosed heated head has polished face, 
steel shank and insulated construction 
that keeps hardwood handle cool. De- 
signed for easy handling and rapid seal- 
ing. Costs only $9.50°each. Order now! 














GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Pk. Rd., Chicago [8, Ill, 


Gost Controlled 


BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
most economical manner. Check and 
return coupon. 







vu. S. Inspected meats onty 





Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

0 Shank Meat 

O Beef Tenderioins 

O K Butts 

O Boneless Chucks 

0 Bonel Beef R a 

, 5A. d soia. 

and Knuckles 


O Short Cat Boneless 
Strip Leins 


O Beef Rolis 
O Boneless Barbecue Round 

















‘ff ; Lee 
LB 4 Shimeede & Go. ee ee ee ee 


on all Barrels and Certon 





2055 W. PERSHING ROAD, CHICAGO Q, ILL., (Teletype CG 427 





























THE PRESERVALINE 
MANUFACTURING CO. BROOKLYN, N. Y. 


»PRESCO PRODUCTS 


“vexce® FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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INSTITUTE MEETINGS IN SOUTHEAST AND WEST 


Present at the American Meat Institute regional meeting at Knoxville, Tenn. on 
January 19, were: Herbert J. Madden, David G. Madden, G. R. Garner, Herbert H. 
Slatery, W. E. Story, A. C. Bruner, and R. L. Garner, East Tennessee Packing Co., 
Knoxville; Webster Q. Cochran and J. C. Bartley, Wardrup Provision Co., Harlan, 
Ky.; George W. Schneider and C. W. Conner, J. F. Schneider & Son, Middlesboro, 
Ky.; Robert T. Lay and Ira V. Lay, jr., T. L. Lay Packing Co., Knoxville; John 
Pella and Leland Wells, Neuhoff Packing Co., Nashville, Tenn.; D. E. Tindol, Swift 





& Company, Knoxville; J. C. Wilson and Hugh N. Henry, John Morrell & Co., 
Knoxville; R. M. Bales, R. M. Bales Packing Co., Knoxville; A. N. Lawson and L. K. 
Needham, Purity Packing Co., Powell, Tenn.; H. M. Himes and Leslie M. Harper, 
Armour and Company, Knoxville; Martin Hurray, Knoxville Abattoir Co., Knox- 
ville; S. E. Carey, S. E. Carey Co., Knoxville; J. L. Rogers, Valleydale Packers, 
Inc., Bristol, Va.; Frank Mann and George B. Rogers, Rome Provision Co., Rome, 
Ga.; H. L. Lingo, Nu-Way Meat Service, Johnson City, Tenn.; J. D. Morton, Morton 
Bros. Packing Co., Johnson City; Harold R. Bridwell and Edward Bridwell, C. D. 
Bridwell Packing Co., Kingsport, Tenn.; J. H. McCall, J. H. Allison & Company, 
Chattanooga, Tenn.; William C. Schmidt, Cincinnati Butchers’ Supply Co., Cincin- 
nati, and H. R. Davison and M. O. Maughan, American Meat Institute, Chicago. 
The AMI regional meeting at Salt Lake City on January 25 was attended by 
(left to right): Glen R. Brockus and Marshall Anderson, King’s Packing Company, 
Inc., Nampa, Idaho; E. W. Fallentine, Wilson & Co., Inc., Ogden, Utah; S. S. Moore 





and John A. Steinson, jr., Swift & Company, Ogden; E. W. Stephens, American 
Meat Institute, San Francisco; L. C. Gianque, Lee Henriod, R. W. Madsen, and 
Paul McFarland, Archie McFarland & Son, Salt Lake City; H. R. Davison, Ameri- 
can Meat Institute, Chicago; Suggs Jolly, Swift & Company, Ogden; J. H. Gepson, 
Swift & Company, Los Angeles; Iver T. Egland, Swift & Company, Ogden; W. H. 
Cone, Rath Packing Co., Salt Lake City; E. C. Garrity, D. Heugly, and Maurice 
Dorton, The Cudahy Packing Co., Salt Lake City; L. A. Pitts, Wilson & Co., Salt 
Lake City; Lincoln D. Jones, American Meat Institute, San Marino, Calif. Also 
present, but not pictured, was A. K. Lediard, John Morrell & Co., Salt Lake City. 
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Personalities and Events 












of the Week 


@ Hans Pauly, president, Pauly Packing 
Co., Houston, Tex., has appointed 
Arthur Nason as general sales manager. 
Nason was connected with a national 
packer for many years. 


®@ Scott Sallyards, retired traffic mana- 
ger of Armour and Company’s St. 
Joseph, Mo. plant, died suddenly at his 
home recently. 


@® Approximately 350 persons attended 
the fifth postwar dinner-dance of the 
Meat Trade Institute, February 5 at the 
Plaza hotel, New York city. John Krauss 
of John Krauss, Inc., was chairman of 
the committee in charge. 

@ R. W. Shannon, 84, for many years 
superintendent of Morris & Co., New 
York, died recently. He has lived in 
North Hollywood, Calif. in recent years. 
@ Albert D. Michaud has been named 
branch manager of the Worcester, Mass. 
plant of Wilson & Co. He has been with 
the company 17 years, most of the time 
in the provisions department. 

® Swift Canadian Limited honored 54 
employes of its plants in New West- 
minster and Vancouver, B. C., Canada, 
recently. All had 20 years or more con- 
tinuous service with the company. 

@ A. L. Jones, assistant treasurer and 
general credit manager, Armour and 
Company, Chicago, is one of the speak- 
ers for the eleventh annual Midwest 
Food Conference sponsored by the Food 
Manufacturers and Allied Lines Credit 
Group of the Chicago Association of 
Credit Men. The meeting will be Friday, 
February 24, at the Sheraton hotel. 

@® J. L. Payne and N. T. Otterson of 
Roswell, N. M., will erect a meat proc- 
essing plant in Artesia, N. M. Construc- 
tion will start about March 1. 

@® Robert S. McCahan, veteran of more 
than 25 years in the meat industry, has 
become associated with W. M. Tynan 
& Co., New York packinghouse brokers. 
McCahan holds the American Meat In- 
stitute’s 25 year service award. 

@ A recent issue of U. S. Steel News, 
United States Steel Co. employe maga- 
zine, contained an interesting article 
on packinghouse operations entitled 
“Steaks and Steel.” Material for the 
story was secured from a tour through 
the Armour and Company plant in Chi- 
cago. Guides were Ralph MacManus, 
director of public relations, and Robert 
Roegner, division superintendent. 

@® The Rath Packing Co. is erecting a 
one-story steel building, 80 x 240 ft., at 
its Waterloo, Ia. plant. It is expected to 
cost $60,000. The company is also adding 
a sixth floor to one of its other buildings. 
@® Smith Richardson & Conroy, Inc., 
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Custom's 












“CANNED 
OR BOILED HAMS” 


Hitler’s invasion of Poland start- 
ed plenty. We neither condone nor 
admire anything he ever did. How- 
ever, he stopped an invasion of the 
American boiled ham market. Many 
of us connected in the meat trade 
prior to this remember only too well 
the great number of Polish or other 
European canned hams that our 
markets were using. 

ANOTHER INVASION INTO 
THIS VALUABLE PART OF 
YOUR BUSINESS IS UNDER- 
WAY. IMPORTED FROM EU- 
ROPE, CANNED HAMS ARE 
BEING SOLD HERE NOW. 

We think packers realize that 
most hams sold today are good or 
the consumers would not buy so 
many. The word “imported” has 
an appeal to our American public 
hard to explain. This alone will 
influence many to try these hams. 
You can hold that in check only by 
making a superior product. 

Better ... Super Hams are being 
made now with Custom’s special 
Cures. Take advantage of your Cus- 
tom Field Man’s knowledge. Let 
him help you get started. Exclusive 
Cures can be developed for you that 
will be yours alone. Our Research 
Department is at your service for 
this. Our Field Man will assist by 
helping you make tests and forward 
your ideas to us. 

You can be assured the finest, 
mellow, fully ripened flavor will be 
yours with either a Custom stock 
number or a Custom, “Developed 
Exclusively for You’”’, Cure. There 
will be no fading of the rich, bright 
ham color even when very short 
time curing is necessary. Enzymes 
will be isolated and controlled to 
tenderize your hams while being 
cured—fast or slow. 

Order five or ten barrels. See for 
yourself. Make only one change in 
your present method. Smoke and 
cook at lower temperatures. You 
know this will reduce shrink. This 
will take about the same time you 
use now to get your regular internal 
temperature. This is possible only 
with meats pre-tenderized while 
being| cured with Custom Enzyme 
Cures. Custom stock number Cures 
are complete with nothing to be 
added. Packed in 300 Ib. barrels at 
15c per pound, F.O.B. Chicago. 
Complete directions available. DO 
IT NOW. WRITE TODAY. 


[ Custom |Food Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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WSMPA EXHIBITORS 


Five more firms have reserved ex- 
hibit space at the Palace Hotel, San 
Francisco, for the Western States 
Meat Packers Association conven- 
tion February 21, 22 and 23, it was 
announced this week. They are as 
follows: 


FIRM BOOTH NO. 
Eclipse Supply Company........... G-38 
Lambert Tire Company............ H-10 
Lasar Mfg. Company................- L-4 
Rapids-Standard Company ........ G-39 
Sellers Injector Corp...............- L-6 











West Palm Beach, Fla., has announced 
that its meat packinghouse located at 
the Florida East Coast Railway and 
Third st. has been enlarged and im- 
proved. Freezer space has been in- 
creased 50 per cent and the smoked meat 
cooler enlarged and a beef cooler in- 
stalled, the announcement by H. S. 
Johnson, chairman of the board, and 
Ray C. Starkey, vice president and man- 
ager, said. The West Palm Beach unit 
is a branch of the parent company lo- 
cated in Miami. 

@ Dorset Foods Ltd. of Long Island 
city, N. Y., canners of meats and poultry 
products, has announced the association 
of Arthur S. Davis 
as vice president. 
Davis has been in 
the food industry 
since 1911. Until 
recently he was 
connected with the 
E. Greenebaum Co., 
New York, meat 
processors and can- 
ners, as treasurer 
and general mana- 
ger. He previously 
served in executive 
capacities with 
Adolf Gobel, Inc., 
and Stahl-Meyer, 
Inc., all of which 
are located in New York city. 


@ About 125 of the 1,750 members of 
the Shen-Valley Meat Packers, Inc., met 
at the Timberville, Va. plant recently to 
witness operations and discuss future 
plans. The plant was opened last No- 
vember 15. At the conclusion of the 
meeting W. J. Sheffield, plant manager, 
put on a demonstration which empha- 
sized the plant’s policy of buying hogs 
and other livestock on the basis of 
carcass-grade and weight, a custom 
rather unique in the United States. An- 
other speaker was C. G. Randall of the 
Farm Credit Administration. 

@ Dr. Roy C. Newton, vice president in 
charge of research of Swift & Company, 
spoke recently before the Pittsburgh 
section of the American Chemical So- 
ciety. 

@ Reginald Wentworth Hartwell of 
Worcester, N. Y., for many years until 
his retirement in 1949 secretary for 
Armour and Company in Latin America, 
died recently at the age of 67. He had 
been with Armour 30 years and during 
most of that time was in Buenos Aires. 





A. S. DAVIS 


Veteran Sausage Maker Has 
Record of 33 Years Service 


George Dossett, who has completed 33 
years as a sausage maker, having seryeq 
with many packers, was eligible in 1949 





GEORGE DOSSETT 


to receive the American Meat Instituet’s 
silver service pin for 25 years in the in- 
dustry. His service record was not 
known, however, until Dossett men- 
tioned it recently to Stanley B. Keim, 
secretary-treasurer of the H. H. Keim 
Co., Nampa, Ida. Dossett is superin- 
tendent of production in sausage mak- 
ing, rendering and curing at the Keim 
plant, having started with that firm in 
the spring of 1945. 


He entered the packing industry in 
1917 at the Sioux Falls, S. D. plant of 
John Morrell & Co. Seven years later 
he went to Chicago and began working 
for Armour and Company. He was 
transferred to the Omaha plant and 
later he went to Waterloo and joined 
the Rath Packing Co. In 1935 Dossett 
went to Idaho and worked at several 
plants in the Boise ‘River Valley during 
the ten years before he joined the H. H. 
Keim Co. 

According to Dossett, his biggest ac- 
complishment is the rearing of nine 
children. His family range in ages from 
10 to 30 years. His hobbies are bird 
hunting and the raising of chickens. 

Dossett will be awarded the AMI 25- 
year emblem within the next week or 
two, at a party given by H. H. Keim 
Co. for him and his family. 





Ohio Packer to Build Plant 


Braun Bros. Packing Co., Troy, 0. 
has announced plans for a new plant 
which will cost $1,000,000. It will be 
constructed on a 35-acre tract owned by 
the firm and will more than triple pres- 
ent capacity, Alan Braun, vice president, 
said. Construction will begin this year 
if satisfactory bids are received. Plans 
were drawn by Henschien, Everds & 
Crombie, Chicago. The building’ will 
have a 360 ft. frontage along the rail- 
road, and 254 ft. om Dye Mill rd. 
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SHELL AND TUBE CONDENSERS « Install Now! 


Three 20-ton Howe Compressors 


Howe-Conditionaire Unit Coolers 

Ceiling Type 
A size for every cooler ond temperature 
application. Single and double fan models, 
for operation with ammonia, Freon or brine. 
Speciol Rapid Freeze models with automatic 
defrost for low temperature storage or 
processing. 


Hawe Ammonia Compressors aboard Tuna Clipper 
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(REMOVABLE TUBE DESIGN) 


YOU SAVE money, space, labor, time, with Howe individually 
engineered installations, large or small. You get that constant 
exact temperature and humidity control which in thousands of 
plants is keeping products at top quality. Howe Shell and Tube 
Condensers can be compactly grouped in batteries for multiple 


’ installations, for any capacity plant. Both shell and tube and 


shell and coil types for Freon. 


OUTSTANDING FEATURES + RETUBING — without special tools « 
RETUBING — without experienced mechanics * TUBES — standard material 
purchasable in any locality. 


HOWE EVAPORATIVE CONDENSERS save 95% on water, 
as well as space. Ideal for restricted water areas. 


GET THE BENEFITS of Howe’s 38 years of practical, test- 
proved refrigeration knowledge andtheir ruggedly built, trouble- 
free equipment.. Write for free booklet, or without obligation 
consult Howe engineers on your specific problems. 


SINCE 1912, BUILDERS exclusively of refrigeration equipment: 
Ammonia compressors, standard, multiple effect and boosters, 2 to 
150 tons; self-contained automatic ammonia units; Freon condensing 
units; shell and tube condensers; brine and water coolers; unit coolers; 
fin coils; locker freezing units; air conditioning (cooling) equipment. 


A few territories still open . . . write for details 
about the HOWE profit-plan for new distributors. 
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Oly the new CRY-O-RAP' 


Give you the EXTRA shrink that 
produces denser, smoother, more 
uniform liver sausage. 


% CRY-O-RAP casings shrink in all directions to give a balanced, 
stable shrink. 


x CRY-O-RAP casings eliminate drying out, weight losses — give 
longest shelf life. 











% CRY-O-RAP casings give a denser liver sausage because 
it is cooked under higher pressure due to the special 
CRY -O-RAP shrink characteristic. 


yw CRY-O-RAP casings permit LOW stuffing pressures. 


% CRY-O-RAP casings are highly impervious to 

moisture and gas transmission and are good 

for any sausage product that does not require 

smoking through the casing. It can be used 

as an “‘overcasing” for smoked sausage 

to prevent drying out, mold develop- 
ment, and to give long shelf life. 


x CRY-O-RAP casings are economi- 
cal to use. 


Write for 
SAMPLE CASINGS 
* 


? 


*MADE FROM A SPECIAL DEWEY ano ALMY—DOW SARAN 
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CASIN 


CRY*O*RAP 
CASINGS 


NO OTHER 
CASING GIVES 
YOU THE 
SHRINK OF 
CRY-O-RAP 
CASINGS 


Aheres what the extra CRY*O*RAP 


] EASIER STUFFING. The extra high shrink 4 GIVES DENSER, SMOOTHER PRODUCT. The 


characteristic that is exclusive with higher pressure developed during cooking 
CRY -O- RAP casings permits lower stuffing due to. the extra shrink gives a liver sausage 
pressures. The shrink capacity develops pres- that is more dense, more uniform, and 
sure during cooking. smoother. 


wn 


CRY-O-RAP CASINGS slice cleanly. 
2 ELIMINATES DOUBLE TIE. The double tie 
which is sometimes used to accomplish a @ CRY-O-RAP CASINGS are available in either 


tight stuff is not necessary. clear or opaque ivory film in 3” to 44%” flat 
widths. 

3 GIVES BETTER LOOKING PRODUCT—QUICK ‘7 PRINTED CASINGS. CRY-O-RAP casings 
TURNOVER. The high shrink in CRY-O-RAP are supplied either printed or plain. Print- 
casings gives tight-clinging, wrinkle free ing is tightly anchored in bright scuff- proof 
packages with improved sales appeal. colors in 1, 2 or 3 colors that will not rub off. 

* * * 


DEWEY ann ALMY CHEMICAL COMPANY 


CAMBRIDGE 40, MASSACHUSETTS 
CHICAGO, ILLINOIS ¢ SAN LEANDRO, CALIFORNIA 
DEWEY AND ALMY CHEMICAL COMPANY OF CANADA, LTD.—MONTREAL 


Yhe Second Shin Seale the Haver Mn 
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Red StripeReinforced 
Make a date to see Miss FORM-BEST and Mr. PIN-TITE at the WSMPA Con- 
vention. 


Miss FORM-BEST is waiting to show you a line of Full-Length Stockinettes being 
worn by all the better dressed meats today. 


Mr. PIN-TITE will display his stronger Reinforced Shroud Cloths with the bold 
red stripe ... Be sure to see them. 





FORM-BEST Full-Length Stockinettes and PIN-TITE 

Reinforced Shroud Cloths are manufactured, sold, and 

See you distributed only by Cincinnati Cotton Products Co. 
at Booth G-!7 Phone, wire or mail your order... but do it today! 


COMPANY 
Cincinnati 14, Ohio 











Relating Cut-Out Values 


(Continued from page 20.) 


of the nation’s corn crop profitably into 
meat. What it may imply is the feeding 
of the same amount of corn to a greater 
number of hogs, marketed at lighte 
weights, and thereby producing , 
greater tonnage of lean meat and less 
lard from the same amount of feed, 

4. THE LEAN CUTS: The yield of 
the four lean cuts—ham, loin, picnic 
and butt—has proved to be the most 
accurate and dependable index of ear. 
cass realization. 

Much of the earlier work done in this 
country was associated with yield of 
the primal cuts, which included the fou; 
lean cuts, plus the belly. The belly, how. 
ever, has proved to be an extremely 
sensitive factor in comparative realiza. 
tion, due to the very substantial price 
differential on heavier bellies which ex. 
ists especially during certain seasons of 
the year. This price discount has at 
times been more than sufficient to offset 
the advantage of the additional weight, 


The weight of belly may be influenced 
by both shape (depth) and primenegs, 
Adequate depth of body is usually asso. 
ciated with the thrift and -ability of a 
hog to do well in the feedlot and it is 
sound to emphasize adequate depth, 
particularly a straight, trim underline 
with uniform depth. However, here 
again the extremes are to be avoided— 
the extreme depth and wasty middle 
usually associated with a shorter, chuf- 
fier type of hog will be reflected in a 
belly falling within the heavier-weight 
averages and one whose width is not 
as well suited to present-day slicing 
requirements. 

5. LENGTH: Length in the live hog 
is to be desired, particularly from a 
producer standpoint. There is evidence 
in our test results which also indicates 
a moderate response in cut-out perform. 
ance from additional length, particu- 
larly in the yield of the loin. 

The effect of length, however, is not 
so great in itself that its influence may 
not be partially overshadowed by other 
factors. In any event, there has never 
been any indication in our tests that 
additional length has adversely affected 
cut-out performance, and it is sound to 
continue to stress additional length pro- 
viding it can be achieved without any 
loss of meatiness or other desirable 
characteristics of the intermediate-type 
hog. : 
6. BREED: There appear to be some 
differences between breeds in cut-out 
performance, but there has been no 
single breed or combination of breeds 
which has out-performed all of the 
others so consistently as to merit 4 
blanket premium simply because of its 
name or color. We have found high 
cutting hogs and disappointing hogs 
within each of our established breeds. 
An old principle of animal breeding 
states that there is a greater variation 
within a breed than between the aver 
age of breeds, and that same principle 
holds true in cut-out performance. 


We come now, in conclusion, to the 
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jon posed earlier in the discussion: 

“What is it that accounts for the dif- 

in cut-out performance between 

of the same weight and to what 

extent can these characteristics be rec- 
ognized in the live hog?” 

Two principal factors are involved: 
(1) dressing percentage, properly 
qehieved, and (2) cutability, or yield of 
the four lean cuts as a percentage of 
chilled dressed weight. Dressing per- 
centage determines the pounds of sal- 
able product hung on the rail in pro- 

rtion to the live weight purchased, 
while cutability indicates the distribu- 
tion of that carcass weight as between 
the lean cuts and other product items. 
Under practical conditions, these two 
factors contribute about equally to the 
determination of-live-hog values. 


However, these factors are independ- 
ent of each other, and in our own test 
work we are scoring each test against 
a standard yardstick of dressing per- 
centage and another yardstick of cut- 
ability. Thus a high-cutting drove of 
hogs may show an unsatisfactory over- 
all result if the dressing percentage is 
low, and vice versa. 


Those characteristics of the live hog 
which enter into a satisfactory dressed 
yield need no further elaboration here. 
We are hitting this factor consistently. 
We continually emphasize the fact that 
dressing percentage must be properly 
achieved without getting into over- 
fnish, although results on the cutting 
floor serve as a constant reminder. 


The significance of cutability, or 
yield of the lean cuts, is borne out by 
the fact that more than 90 per cent. of 
the variation in carcass value is ex- 
plained by the yield of the lean cuts. 


Degree of finish (backfat thickness) 
and carcass length are the two measur- 
able factors we have found to be most 
closely correlated with the yield of lean 
cuts. Degree of finish is the most im- 
portant factor. These two factors to- 
gether have explained about 75 per cent 
of the variation in lean cuts. 

This leaves 25 per cent of the varia- 
tion unexplained by significant measur- 
able factors. We feel that this 25 
per cent is represented by a composite 
of those other characteristics which are 
subject to recognition in the live hog, 
such as: type, conformation, smooth- 
ness, balance and uniformity. 

One final word. In too many instances, 
amore selective system of hog buying 
has been misrepresented as a sure-shot 
method of selling hogs at a premium. 
Nothing could be so far from the truth. 
_ No system of selective buying will 
merease the gross return to livestock 
producers for hogs. It would simply re- 
distribute those returns a little more 
nearly in line with the actual cut-out 
performance of each drove. It is just as 
educational, and just as much a part of 
this effort, to discount the plainer- 
cutting hogs as it is to pay a premium 
for the better kind. Any buyer can raise 
his live costs by paying a premium, but 
it is far more difficult to work the 
Proper and corresponding discount. 








Prof. Hogg’s LARD SALES CLINIC 








S A RAW material for high 
grade shortening, lard 
rates second-to-none. Lard- 
base shortening boasts all the 
sales-snaring qualities of 
white, smooth, creamy tex- 
ture, neutral flavor, and high 
smoke point. It is a product 
well-calculated to please the 
most fastidious housewife. 

This transformation of 
your lard product into a dis- 
tinctive, preferred-brand 
shortening can be accom- 
plished swiftly, smoothly, 
economically. 

VOTATOR engineers, em- 
ploying apparatus and proc- 
esses developed through long 
and close association with 
the packing industry, will 
design and engineer a fully 
integrated, fast-moving 
processing system for your 


Shortening 


plant. You'll be amazed at 
the efficiency of the new 
VotTaTor Semi-Continuous 
Deodorizer, a vital part of 
that processing system. In 
this one compact, space-sav- 
ing unit; you have the unique 
advantage of combined steam 
refining and deodorizing. 
And, you get the speed of 
continuous operation with 
the flexibility of batch 
method production. 

Get in touch with a 
VOTATOR process engineer 
now. Soon, you'll be pro- 
ducing the kind of top qual- 
ity shortening that will mean 
extra profits . . . pronto! 


Developed 
and built 








baler 


SEMI-CONTINUOUS DEODORIZER 





by the 
producers 
of Votator 
chilling and 
plasticizing 











to products of The Girdler 


Vorator is a trade mark applying only 
orporation. 


apparatus 





f 











THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 * 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bidg., Atlanta, Ga. 
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NEW EQUIPMENT onesies 





LABELLING ATTACHMENT 


A new automatic roll labelling at- 
tachment and label imprinter has been 
developed for the Corely-Miller Model 
MPS wrapping machine by the Miller 
Wrapping & Sealing Machine Co., Chi- 
cago. The device accurately indexes 


thermosplastic coated labels (in rolls) 
on the wrapper by means of a simple 
and efficient mechanism. By heat sealing 
the label directly to the wrapper before 
the wrapper is brought around the 
package, contents are not subjected to 
heat at the point where label is applied. 
This attachment can handle labels up 
to 3x4 in. in size. 

As an adjunct to the labeller, an auto- 
matic label imprinting mechanism has 
been developed for varying the informa- 
tion carried by the label. For example, 
the printed label can carry standard 
information such as the maker’s name, 
etc., and the imprinter can mark exact 
product identity, weight, price and in- 
gredients. In this way one label design 
can be used for a wide variety of 
packages. 


FLUORESCENT LAMP GUARDS 


Protection against the possibility of 
falling fluorescent lamps and conse- 
quent danger to products, personnel and 
equipment, is afforded by Den-El safety 
fluorescent lamp guards. The guards are 
made of resilient steel and can be read- 
ily attached to the lamp socket holder 
with a screwdriver. A circular band 
slips around the lamp and prevents it 
from falling. The clips are designed in 
various sizes to fit almost any type 
lamp. They can be easily sprung aside 
for relamping and cleaning. They are 
especially useful when lamps are run 
end-to-end and the hazard of falling is 
greater. The guards are made by the 
Den-El Equipment Co., Hillside, N. J. 
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WATER-MIX DEODORANT 


Brooks Boiler Treatment Co., Cleve- 
land, O., has announced the development 
of a new deodorant and mild bactericide. 
This new product, Brooks Poly-Cide, is 
a sweet smelling liquid readily emulsi- 
fiable in water. A 5 per cent emulsion 
with water is said to serve as an effec- 
tive deodorant and bactericide which 
can be sprinkled around hides and 
skins. It can be placed in vats and non- 
edible cookers to reduce odors. Refuse 
dumps can be sprayed with a 5 per cent 
water emulsion of Poly-Cide. 

Because it can be diluted with water 
in any proportion, the deodorant is said 
to be much more economical to use 
than conventional types of analogous 
materials. Poly-Cide is available in 5-, 
15-, 30- and 55-gal. containers. 


CONCRETE MAINTENANCE 


Trucking and hard wear on concrete 
floors causes “dusting” of the floor. 
This is injurious to personnel, ma- 
chinery and possibly product. It is 
claimed that Stontop, a product of the 
Stonhard Company, Philadelphia, will 
eliminate “dusting.” The covering can 
be brushed on new or old concrete floors 
and is said to make the floors harder, 
more dense and highly resistant to 
abrasive wear, acids and water. 


FORGED STEEL CASTERS 


The Hamilton Caster & Mfg, 
Hamilton, O., has announced a new 
of casters made of drop-forged 
Principles of construction are shown 
the accompanying cutaway view of # 
extra heavy duty swivel caster. 
casters are also made in heavy duty 
regular duty series. Semi-steel, mold 














plastic, or molded-on rubber tired whe 
are furnished in all models. The extra 
heavy duty series have 6-, 8- or 10-4 
wheels; heavy duty casters, 5- or 6-4 
wheels; regular duty, 4- or 5-in. wheé 
Axles are heavy, high carbon steel, 
seamless tube steel spanner bush 
and lock nuts. All models have Hyatt 
type roller bearings and seal washer 





basket for the purchaser. 





were dropped on it and subjected to other gruelling tests. The basket came 
through all without damage, according to Anderson. 

The maker claims that the basket is as strong as steel and twice as strong 
as aluminum, yet weighs only half as much as aluminum of the same gauge. 
Two sizes are available. The first is 25x20 in. at the top, 23x18% in. at the 
bottom and 10% in. deep. The other is 28x24 in. at the top, 26x22 in. at the 
bottom and 5% in. deep. Permanent identification can be molded into the 


NEW MOLDED MEAT BASKET PASSES RIGID TESTS 


A new molded basket that is unusually strong, light in weight and easily 
cleaned, has been developed by the Anderson Box & Basket Co. of Henderson, 
Ky. It is made by embedding a steel frame in a film of reinforced plastic 


and molding all © 
the materials into 
a one piece box 
without crevices 
and seams. 


The basket was 
loaded with sand, - 
dropped 40 ft. to | 
concrete. It was 
struck with 10-Ib. 
sledge hammers, 
sterilized for three 
hours in a 250- 
deg. bath of steam 
and water, placed 
in a 60 deg. below 
zero room where 
heavy weights 
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ONLY MILPRINT MIL-O-SEAL CASINGS 
| ak ommeaeae” la, say,» Soume./ 


@ Super transparent. Made with special, WH ROTC te milseulseelipmerdlaete 
extra transparent Pliofilm to display ing, impervious to air Pvelemmeslestsattacs 


watts y . e re ‘ : 
the delicious goodness of Your loaves @ Mil-O-Seal stops costly shrink, You 
é ‘cooked hams. 
ind cooked hams pocket a saving of up to one cent 


@ The only casing to offer beautiful, close per pound because no slime or mold 
register, all over multi-color printing can form on Mil-O-Seal Casings. No 
at no extra cost. loss in storage. 


Ne @ Easy handling. Take the tailor-made 
@ Heat seals! Save casing cost and labor. : oo : : 
: casings right out of the box for 
easy stuffing, smooth fit. Soaking 
@ Loaves stay fresh —in long storage or and heating before or after stuff- 


long shipment almost indefinitely. ing are gone forever. 


2!) to 3 times faster than tying! 


@ More than 200 meat processors can’t be wrong! 
They prefer the superior qualities of Mil-O- 
Seal Casings. For an eye-opening demonstra- 
tion, contact your local Milprint man. 





Use MILPRINT’S 


“follow through service 


Get sparkling, sales winning packages, car cards, Pe ; Rd 

window and wall posters, printed promotional ‘ a e a INC. 
material — at one stop. Milprint will create and 4 

Produce them all for you. PACKAGING MATERIALS 


LiTHOGRAPH Y & PRINTING 


General Offices, Milwaukee, Wis. 
Sales Offices in All Principal Cities 


Printed Cellophane, Pliofilm, Acetate, Glassine, Plastic Films, Foils, Saran, 
Folding Cartons, Lithographed Displays, Printed Promotional Material 









































AUTOMATICALLY CLEAN... \** 
eee | 
M: 
HAM BOILERS - LOAF PANS IR 
the U. 
reporte 
i c 
EASILY © EFFICIENTLY ¢ ECONOMICALLY | for the 
: duction 
’ 000,000 
INDUSTRIAL’S REVOLUTIONARY NEW se 
E 
| MODEL HB m 
WASHING MACHINE , 
E 
WASHES, RINSES, SANITIZES OVER 150 UNITS PER HOUR ie 
Feb. 
Laborious and costly hand cleaning of meat cookery units is = 
definitely out-dated by this time, labor and money-saving 
washer. . : 
INDUSTRIAL’S MODEL HB is an automatic, high-speed washing . Feb. 
machine and requires only a single operator to load and start. 
Shut-off is automatic at completion of cleaning cycle. a. 
MODEL HB is compact—only 6'x6’74%4"—and is F 2 —— 
heated by steam, gas or electricity. For further dl] week a 
information and price quotation, address... VA) } on 
at Catt! 
RP. * New Brunswick * New Jersey | ues 
low th 
ing we 
estima’ 
with 1: 
and 12 
« . - k 
First in the Field se 
: : / — 
witth Stainless sg ; MA 
P f Pork 
Thousands of Winger-Built stantia 
' packer 
stainless steel products this w 
i hogs t 
used by leading packers... gins. | 
the he: 
The fact that literally thousands of Winger-Built stain- STAINLESS STEEL BACON CURING BOX 
. WITH NEW STAINLESS STEEL COVER 
Jess steel products have been purchased by many differ- — 
ent packers is convincing proof of their quality and © It requires no maintenance. Senet 
acceptance. © It cleans easily. ia 
. Bellies, 
Research shows that these products are tops in dur- Or ee Se ~ A 
} Raw lea 
ability, they clean easily and save money over the long . ®. 8. lar 
pea MORE OF THE FAVORITES: = 
, Stainless Steel Sausage Meat Truck Need 
Stainless Steel Ham Curing Container Total yi 
Stainless Steel Conveyor Table 
WINGER | manuracturine co., inc. 
OTTUMWA, IOWA Let us discuss today’s needs with Contes 
an Handlin; 
“Backed by Years of Packing Plant Engineering” you. Welter Winger Menefactur- a 
ing Co., Inc., Ottumwa, lowa. LOTAL 
ca 
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# 
Recital 


EAT production under federal in- 
spection in the week ended Feb- 

rary 11 is estimated at 283,000,000 lbs., 
the U. S. Department of Agriculture 
rted this week. Slaughter opera- 
tions continued to show some decline 
for the fourth straight week and pro- 
duction was down 6 per cent from 301,- 
000,000 Ibs. reported for the preceding 


Federally Inspected Meat Output Slips 
6 Per Cent More in Month-Long Decline 


pared with 101,000 reported for the pre- 
vious week and 128,000 in the week last 
year. Output of inspected veal in the 
three weeks under comparison was 10,- 
200,000, 10,600,000 and 13,200,000 lbs., 
respectively. 

Slaughter of 1,032,000 hogs was 9 per 
cent below 1,139,000 head reported for 
last week and 2 per cent below the 








lamb and mutton in the three weeks 
under comparison amounted to 10,700,- 
000, 10,200,000 and 11,800,000 lbs., re- 
spectively. 


AMI PROVISION STOCKS 


During the first two weeks of Febru- 
ary packers reporting to the American 
Meat Institute increased their holdings 
of pork by 17,400,000 lIbs., with total 
inventories advancing from 455,400,000 
lbs. two weeks earlier to 472,800,000 Ibs. 
on February 11. This increase was con- 




















week and 6 per cent under the 303,000,- 
000 Ib. production recorded for the 
corresponding week last year. 


1,049,000 kill of the same week in 1949. 
Production of pork was estimated at 
137,000,000 lbs., compared with 153,- 














— siderably less than that accumulated 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT during the previous two-week period 
PRODUCTION! and also the amount reported moving 
into storage a year earlier. Current 
Week ended February 11, 1950—with comparisons holdings compared with 513,600,000 lbs. 
Pork Lamb and 1 : 
Bw! — Veal am — — on the same date in 1949 and the aver- 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. age 1939-41 holdings of 576,100,000 Ibs. 
Feb. 11, 1950 ee “Ba "125.0" “oe "16.2 1082" "1st ‘gr "10.1 "aaa 2 Contrary to the trend established dur- 
Pe a2. 1949......2460=sd132))Ss«s28s—s«dLDCCOMD-SsdT—siHZs—siadLSCCCi«ODN'G ing the past two and a half months, lard 
and rendered pork fats were used out 
AVERAGE WEIGHTS (LB.) LARD PROD. of storage during the period covered by 
k 
ew 4 Cattle Oto indie yo Sy 4 = the current survey. About 1,200,000 Ibs. 
live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. of lard disappeared from inventories 
Feb. 4, 1950.....989 539 188 104 240 133 = :101 47 14.7 36.4 during the two weeks, reducing stocks 
Ricci 993 544 192 105 242 : 2 7 6 : 
Feb. 72, 1949... 981 540 188 108 351 ne ri int a4 from 135,000,000 Ibs. on the earlier date 
11950 production is booed on the cotimated number slaughtered for the current week and on aver- to 133,800,000 lbs. Holdings on the cor- 
eo ee precemes ; responding date of 1949 totaled 226,- 


500,000 lbs., and the average for the 

comparable date was 199,200,000 lbs. 
Provision stocks as of February 11, 

1950, as reported to the American Meat 














Cattle slaughter of 232,000 head was 00,000 in the week earlier and 145,- Institute by a number of representative 
1 per cent below 243,000 reported for 00,000 in the same period last year. ¢ompanies, are shown in the table that 
the preceding week and 6 per cent be- Lard production was computed at 36,- follows. Because the firms reporting are 
low the 246,000 kill for the correspond- 400,000 lbs. compared with 40,600,000 not always the same from period to pe- 
= ing week last year. Beef production was —— me cones week and 41,400,- yiod (although comparisons are always 
estimated at 125,000,000 lbs. compared S. in the week last year. made between identical groups), the ta- 
with 127,000,000 for the previous week The week’s sheep and lamb slaughter ble shows February 11 stocks as per- 
and 133,000,000 recorded in the same was 227,000 head compared with 216,000 centages of the holdings two weeks ear- 
week a year ago. head in the preceding week and 262,000 lier, last year and the 1939-41 average 
Calf slaughter was 98,000 head com- in the week last year. Production of for the comparable date. 
February 11 stocks as 
Percentages of 
MARGINS IMPROVE FOR PACKERS AS PORK VALUES INCREASE Inventories on 
Jan. Feb. 
(Chicago costs and credits, first three days of week.) me va 1939-41 
; : , : 1950 1949 av. 
Pork product values advanced sub- This test is computed for illustrative BELLIES 
; ; ‘ : Se, a Me ceebeeaa ss ee 98 sa 
stantially higher than did the price purposes only. Each packer should amt eue6. 6 | ae Rha 
packers paid for live hogs at Chicago figure his own test, using actual costs, posese Gor-cuse, D. S.........121 256 .. 
> . 4 R “a ° 4 : 2 -for-cure, 8. P. & D. C..106 88 02 
this week, resulting in all weights of credits, yields and realizations. The “Fetal bellies ..... anomaly 10884 106 
hogs tested cutting with improved mar-_ values reported here are based on avail- waMs 
gins. Lightweights cut plus 39c, while able Chicago market figures for the Ouseé, B. P. regular.......... 79 «107 6 
the heavier hogs cut minus. first three days of the week. Cured, S. P. skinned......... 102 9465 
Frozen-for-cure, regular ...... 100 67 1 
—180-220 Ibs.—— ——220-240 Ibs. —— ——240-270 Ibs. Frozen-for-cure, skinned ..... 110 90 «#6119 
Value Value Value 8 ee ee 106 92 66 
Pet. Price per per cwt. Pet. Price per perewt. Pct. Price per per cwt. PICNICS 
live per ewt. fin. live per  cwt. fin. live per ewt. fin. Cured. 8. P 95 92 70 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield st sed, PAR ae Uh 102 Prd 64 
iktaned hams ..... 12.6 43.8 $ 5.46 . 7.94 12.6 42.9 . 5.41 $7.59 12.9 40.1 $5.17 $ 7.26 Total picnics .............. 99 83 68 
peepee a 7 46 2. 5.5 24.5 ‘35 ‘88 3.3 24.4 #129 #180 F < & CURE 2 8 
Pate bette diac it? $4.5 1.45 2.10 4.1 34.0 1.39 1.97 41 33.2 1.36 1.89 ee ee eeeeee es ” r 
ins e in)... D. 3.3 a 6.32 9.8 42.0 4.13 5.84 9.6 36.0 3.45 4.82 J , y 
Bellies, S. P....... 11.0 28:1 3.09 4.46 9.5 268 2.55 3.61 3.9 22.2 a See eee eee —— 
Bellies, D. S....... ‘gien ane ae 21 17.9 ‘38 ‘54 8.6 17.9 1.55 2.15 Cured, D. 8........-+++-0+00s os HO. 
fat backs ......... get nD “te 3.2 6.8 123 31 46 7.8 ‘36 50 Cured, 8. P.................. 93 7 64 
Plates and jowls.... 2.9 9.0 -26 .38 3.0 9.0 27 38 3.4 9.0 (31 43 Frozen-for-cure, D. S......... S 4 - 
RPT wccccsvcce 2.3 8.3 .19 a 2.2 8.3 .18 .26 2.2 8.3 .18 .26 Frozen-for-cure, 8. P......... 116 93 130 
?. 8. lard, rend. wt.13.9 9.3 1.30 861.85 12.3 93 1.12 160 104 93 9 = 1.35 Total other ...........-..+- 105 8380 
ipareribs .......... 1.6 31.3 “50 71 1.6 24.8 40 57 1.6 16.8 (27 (87 BARRELED PORK ............ 10 825 
Regular trimmings.. 3.3 15.2 50 s71 3.1 15.2 47 64 2.9 15.2 44 .62 TOT. D. 8, CURED ITEMS..... 8 90 
Peet, tails, ete...... 2.0 9.0 .18 .26 2.0 9.0 .18 25 20 9.0 .18 25 TOT. 8. P. & D.C. CURED..... » %8 72 
offal & misel ..... a aoe 5 .79 a5 eke 55 17 a ” Bag a] Ry TOT. FROZ. FOR D. 8. CURE. .110 98 Tr 
Total yield & value.69.5 $19.32 $27.80 71.0 $18.61 $26.21 71.5 . $16.94 $23.69 TOT. S. P. & D. C. FROZEN. . .108 88 96 
TOTAL CURED AND FROZEN- 
Per Per Per SEE Give va-owas oben ness 103 4«(981Ss8 
ewt, ewt. ewt. 
alive alive alive FRESH FROZEN 
Cost of hogs............... $17.89 $17.77 $17.14 Loins, shoulders, butts and 
Condemnation loss ........ 09 Per ewt. 09 Per ewt. 09 Per ewt. spareribs .............-.4+. 110 «6108 = =6101 
Handling and overhead.... 95 fin. .83 fin. 5 fin. ED crbaiass ewan seabed 101 89 148 
ee yield —_—-—— yield field DE cit kvhseontsnnhee soa0e 106 99 #6116 
TOTAL COST PER CWT.. $18.93 $27.24 $18.69 $26.32 $17.98 295.15 TOT. ALL PORK MEATS......104 92 82 
TOTAL VALUE .......... 19.32 27.80 18.61 26.21 16.94 23.69 RENDERED PORK FAT....... 94 100 + 
Cutting margin ......... +$ .39 +$ .56 —$ .08 —$ 11 —$ 1.04 —$ 1.46 BREE Fivisaccanedaadesvescces . 59 66 
Margin last week........ — - .66 — 95 — .79 — 1.11 — 1.33 1.86 *Small percentage change. 
+Included with lard. 
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In-Storage Meat Stocks Gained in January 
But Were Lower Than Year Ago Inventories 


HERE were larger stocks-of meat 
and lard in cold storage in the 
United States on February 1 than a 
month earlier due to an _ in-storage 
movement of all items, except veal, 
which moved out of storage at the rate 


current inventories were 4,511,000 lbs. 
smaller than year-earlier holdings. The 
amount of increase during the month 
was 74,279,000 lbs. smaller than the in- 
storage movement reported a month 
earlier and about 10,000,000 Ibs. under 





1949. Current stocks were 20,986 
lbs. below a year earlier and 30,52 
lbs. smaller than the 1945-49 average. 
All other meat items held in storage 
were increased somewhat during the 
month with the before-mentioned e 
tion of veal. Of these items, holdings of 
canned meats and meat products were 
increased by the largest amount, 
The 19,177,000 lbs. of lard and rep. 
dered pork fat added to stocks during 
January brought the total inventorig 
to 93,172,000 lbs. This increase was 
considerably under the 44,213,000 Ibs, 
reported added during the same period 
last year. Current holdings of thege 
items were considerably less than the 
160,610,000 lbs. held a year earlier ang 
were also under the five-year average, 


CHICAGO PROVISION STOCKS 


Lard inventories at Chicago on Feb- 
ruary 15 were 664,137 lbs. smaller than 
on January 31, and less than half the 
size of lard stocks a year earlier. 


U. S. COLD STORAGE STOCKS ON FEBRUARY 1 
Feb. 1, 5-yr. 
Feb. 1’, '50 Feb. 1, '49 Jan. 1, '50 av. 1945 49 
pounds pounds pounds pounds 

NOE, GG. csrdccsccvncececceserersbose 116,653,000 135,186,000 108,263,000 148,320,000 
Beef, in cure, cured & smoked............ 13,219,000 15,672,000 12,473,000 12,076,000 
Datel BOOE sc ccdcdvdccrccecsicctcecscchapeayeee 150,858,000 120,736,000 160,396,000 
OEE, SN pn cccscansd bocoscesnctcoeses 328,892,000 339,048,000 240,934,000 253,440,000 
Pork, dry salt in cure & cured............ 51,634,000 49,178,000 40,750,000 55,423,000 
Pork, all other, in cure, cured & smoked. . .200,178,000 196,989,000 192,057,000 180,725,000 
TOORE POT oc ccccccccccccsccccccccsccce 580,704,000 585,215,000 473,741,000 489,588,000 
Lamb and mutton...........seee+-eeeeees 14,363,000 22,466,000 13,811,000 19,264,000 
WEE £45 S46 akc Ker ceepese succes dgsscecose 12,895,000 19,926,000 16,167,000 12,935,000 
All edible offal, frozen and cured?........ 63,762,000 64,021,000 2,163,000 57,453,000 
Canned meats and meat products.......... 33,869,000 34,568,000 27,163,000 27,971,000 
Sausage room products. ........2.++eeeeee. 12° 409,000 11,497,000 11,023,000 16,745,000 
REP 25 6d sada woliggsoced Seeer ees evedsstve 90,345,000 157,207,000 71,748,000 111,991,000 
Rendered pork fat®............-0c0eeeeees 2,827,000 3,403,000 2,247,000 4,427,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Trimmings formerly included with offal now included with appro- 
priate type of meat. *Included in above figures are the following government-held stocks in cold 
storage outside of processors’ hands as of February 1: Lard and rendered aaa! a 443,000 Ibs. The 

revised figure for government holdings of these items on January 1 is 200,000 1 











Feb. 15, 
"50, Ibs. 


Jan. 31, Feb. 15, 
"50, Ibs. "49, Ibs. 


P. 8S. lard (a)...45,554,050 46,301,073 100,333,5¢9 


P. 8. lard (b)... 2,320,000 


2,791,000 6,833,000 


of 3,272,000 lbs., according to the U. S. 
Department of Agriculture. However, 
compared with a year earlier, current 
holdings of all items, except sausage 
room products, were on a lower level. 

Pork inventories of 580,704,000 lbs. 
were 106,963,000 lbs. larger than a 
month earlier and 91,116,000 lbs. above 
the five-year average. However, the 


that of the same month a year earlier. 

Beef moved into storage at a consid- 
erably slower pace during January than 
a month earlier, with stocks built up 
from 120,736,000 lbs. on January 1 to 
129,872,000 on February 1. However, 
this increase of 9,136,000 lbs. compared 
favorably with the 1,529,000 lbs. added 
to inventories in the same month of 


Dry — 


TD ccccss 2,172,727 2,003,908 1,745,873 

Dry ‘makes 

lard (b) ...... oe 240,000 
Other lard ...... 3, 824,699 3,439, 632 6,033,080 
TOTAL LARD ..53,871, 476 54,535,613 115,185,515 
D. 8. Cl. bellies 

(contract) .... 44,700 27,000 129,400 
D. 8. Cl. bellies 

 , aes 4,401,429 4,218,152 4,378,498 
TOTAL D. 8. CL. 

BELLIES ..... 4,446,129 


ae 4,507,808 
D. 8. rib bellies. . ORe 


(a) Made since Oct. 1, 








(b) Made previous to Ay . 1949. 








When sausage-making costs eat into 
the profits it’s time to check your ma- 
chines to see whether they fit your 
production schedules. RANDALL’s 
job-rated sausage-making machines 
are designed to operate economically 
for small and medium-sized packers 
and sausage manufac- 
turers. RANDALL ma- 


chines are engineered for 














RANDALL No. 2 


RANDALL Self-Unloading 


ie the job... they work to- Meat Mixer { | @We 
Perfection Cutter IE ORRRIES + SGN Capacity, 150 Ibs. . . . an ideal shi 
Produces Toy of fine, ae 4 un n amp- size for small plants. Eight @Co 

texture which all sausage makers ; ; sturdy paddles are scientifically 
strive for. Cuts 125-150 lbs. of ing down on production designed for thorough mixing. off 
meat in seven minutes. costs. Equipped with 1% h.p. motor. @He 
Als» ‘ur-ished with pulley oft 


drive. 


RANDALL No. 131 Stuffer 


Capacity, 100 lbs. Equipped with 
leak-proof gasket. Flat-top, corro- 
sion-proof piston permits full use of 
rated capacity. Special alloy cylin- 
der prevents discoloration and off- 
flavor of product. No complicated 
, agg to assemble or get out of or- 
er. 


@No other machine can out-perform a RANDALL... 
series of RANDALL Z king hi 
watch costs go down ... Watch profits climb! 


install a 
in your plant and 





Write or Wire for our Catalog and Prices! 


R.T. Randall a Company 


331 NORTH SECOND STREET PHILADELPHIA 6, PA. 
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from $62 to $74. 














3 Campion Road * 








Partlow Model M Temperature Control 


Five ranges: O to 150; 50 to 350; 100 to 450; 100 to 650, and 100 to 1000 Deg. Fahr. 
Switch capacity 4 amp. 125 v. or 2 amp. 250 v. a.c. 


This Model M Indicating Temperature Control is used to operate a 
solenoid or motor valve in a gas, oil or steam line and thus regulate 
flow in step with heat requirements. It is employed to control the op- 
eration of electric heating elements, relays, or motors. 


It automatically maintains temperature (where you set the red-col- 
ored pointer on its temperature-indicating scale) in an oven, melting 
pot, platen, drier or any heated equipment. 


This Indicating Control is available in two and three-wire designs 
for ac. control circuits. The thermostatic element is our mercury- 
actuated flexible unit, powerful, positive and accurate. 
ments are interchangeable. List prices of the complete control range 


Write for Bulletin 505-C for detailed information. 


THE PARTLOW CORPORATION 


New Hartford, N. Y. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 


All ele- 





Faster... Easier... 
More Thorough Tripe Washing 


a UMBRELLA 
nme (Wy) TRIPE WASHER 


Paunch is spread over cone, inner side up, and thoroughly 
flushed and scrubbed as cone is rotated by hand. When test 
squeeze yields clear water, tripe is ready for salting or scald- 
ing. Special Tohtz Shower Head (shown below) greatly facili- 
tates the flushing operation. This popular washer has extra 
Tohtz features that mean extra performance: 











@ Washer top reinforced with 1” x %”" iron rim .. . serves as splash 
shield. 


@Cone rotates smoothly on %” shaft . . . bottom is pitched with 3” 
off-center drain to empty water. 


@Heavy sheet steel, all welded construction, hot dip galvanized 
after fabrication. 


Write for catalog on complete TOHTZ line 





SHOWER 
HEAD 
with 


BELL TYPE SPRAY 








acy 
4” diameter, with 


3 ft. of ¥2” rubber 
hose for water line 
connection. 

Brass, chrome- 
plated spray, 
valve and pipe 


aiaad 











‘Se a CO) sh iy 4a. OF 


R-W Meat Packing Equipment 
4875 Easton Ave. 
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5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 





| 
HIRAM CUKE sez! 

















vse GOldsmith’s 


DICED SWEET PICKLE 


in your Loaves and Specialties 


@ Give _ Meat Loaves and Sausage 
© ‘Specia ties greater taste and sales sppen eal 
oe ae! adding GOLDSMITH’s D 
Ss ICKLES. This low-cost Auuaine 
actually enhances the appearance of your 
meat product and invites sales! 
Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles... Sweet 
and Sour Chunks... Diced Red and Green 
Peppers. 


Goldsmith 


PICKLE COMPANY 





4941 SOUTH RACINE AVENUE 
CHICAGO 9, ILLINOIS 











| 
| 
| 
| 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.c.1. prices) 
Feb. 15, 1950 


Native steers— per lb. 
Choice, STrtcr,T 
Good, 500/700 ....... 41% @42 
Good, 700/900 .......... 40% @42 
Commercial, 500,700 ....38 @4ln 
Utility, 400/up @32% 





Commercial cows, 500 800.324 @3344n 
Can. & Cut. cows, north., 

SO OD sc nvetnecesvces 
Bologna bulls, 600/up 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.1. prices) 





Choice: 

Bees & BRB. ccsccdccess 
Hindquarters 
Rounds 
Loins, trimmed ......... 
Loins & ribs (sets) 
Sirloins 











Forequarters .. :..40 @41 
EEE cw ccaccnnvene ....42 @43 
Chucks, @40 
Ribs Sis 
Briskets ........ .36 @38 
Good: 
Be HS ING. cc cccéscece 54 
Hindquarters ........ ..47 @50 
SEE cacevepess cues ..45 @a4i 
Loins, trimmed ......... 68 @i4 
Loins & ribs (sets) iy ) 
GHROEES. cccccccccccssece 
Forequarters ..... 
BENGE tit0.6.0 60000 
Chucks, square cut. 

DED Seb e<0's od cccessce i 5 
Briskets ... 36 a 
PD <dbsands sbscceveses 13 2: 
PEGE paceccecccccccessoee 23 @25 
EE o 00-00 900000090 2 
Fore shanks .............- 22 
Bull tenderloins, 5/up..... 96 @99 
Cow tenderloins, 5/up..... 96 @99 


BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 


fresh or frozen.......... 23 @27 
Tongues, No. 2, 3 

fresh or frozen. Satesnebee 17 3% 
BED coseceseccececccscse SS 
CD init dhe 56 caeesce twa 19% 
Livers, selected . .. 451% @46 
BEAVERS, TORMIRE 2. wc cccccccs 37 
Tripe, scalded ............6 @ 6% 
Tripe, cooked ............. T4%@ 7™® 
EE at els bso. 0 bata aie 9%@10 


Lips, scalded .. 
Lips, unscalded 


hes oi 114,@12 
9 @ 9% 


BAD ccccbben. £0 stecveces 8 
DE sab baaksas 8 
SD cccdcccseceneececes 5 @5% 
BEEF HAM SETS 
(1.¢.1. prices) 
SN wears ded « éuae 8S oe 4514 @47 
“eres wee ee 47% @AD 
ED iced en 6s Koesccnces 44 @46 
FANCY MEATS 
(L.e.1. prices) 
Beef tongues, corned.......30 @31 
Veal breads, under 6 oz... .72 75 
to Di ctevicicsecses 74 76 
Be GBs Bsc wccccccceccese 83 88 
Calf tongues .............. 22 @23 
DEEMED wcvcncegsocceed 67 @70 
Ox tails, under % Ib...... 14 
WEE TE Wise cescccsccses 21 @22 
WHOLESALE SMOKED 
MEATS 
(L.e.1. prices) 
Hams, skinned, 14/16 Ibs., 
ID twits éaeus enero sc 48 @50 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped....51 @53 
Hams, skinned, 16/18 Ibs., 
ED a4 Kee south) m0 0:0 47 @49 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped....50 @52% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
TEE cecesceeccss ee GE 
Bacon, fancy, square cut, 
seedless, 12/14 lbs 
wrapped . ...33 @37 
Bacon, No. 1 slic ed, L-lb. 
open-faced layers ....... 43 @47% 
CALF & VEAL—HIDE OFF 
Carcass 
(L.e¢.1, prices) 
Choice, 80/150 ............ @49 


Choice, under 200 Ibs...... 


Good, 80 150 @a% 


Commercial, 80/150 ....... 38 @42° 
Commercial, under 200 Ibs. . cove 
Utility, all weights........ 29 @32 


The National Provisioner—February 18, 1980 





SL 


CARCASS LAMBs 

(Le.L. prices) 
Choice, 40/50 ........ ~ + 
Good, 40 50 47 
Commercial, 


@ 
as 
Qi 


all weights. . ‘a 


CARCASS MUTTON 
(Le.L. prices) 
Good, 70/down ...... ‘ 31 
Commercial, 70/down .... 
Utility, 70/down ......... = 


FRESH PORK AND 


PORK PRODUCTs 
(Le.l. prices) 
Hams, skinned, 10/16 Ibs. 
ork loins, regular, 
under 12 lIbs......... Bt 
Pork loins, boneless. . 56 “esi 
Shoulders, skinned, bone in, 
under 16 Ibs : 


43% @ 44 


Pic ate 8, ” 6/8 Ibs. : 
Boston butts, 4 8 Ibs... 








Boneless butts, c.t., 2/4 
Tenderloins .......... 

Neck bones ........ 
eee 

Kidneys ..... 

SD nh bins odd od suet 
PPT eee ee 
Snouts, lean in........ : 

Feet, front .......... -. O4@7 

SAUSAGE MATERIALS— 

FRESH 
(1.ec.1. prices) 
Pork trim., reg...... 16 @I7 
Pork trim., guar. 50% lean. 174%,@18 
Pork trim., spec. 

85% Speen 37 @3iy% 
Pork trim., ex. 95% leans. .42 ais 
Pork cheek meat, trmd....29 ayy 
, i aw 18 @18% 
Bull meat, boneless....... .43%@4\ 
Bon'ls cow meat, Cc. c 41 
Cow chucks, bone les: -- 424%, 4424 
Beef trimmings, 85-90% . . .36 @3T 
Beef cheek & head meat, 

COME, ccc cccccccees 271,@28 


Shank meat 
Veal trimmings, 


nit & etartrns 41 
bon’Is 3814 3914 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.c.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


in., PACK...... 42 @a 

Domestic rounds, over 1% 

in., 140 pack.......... @ 
Export geen wide, over 

EM OR. ccccccessccccechs 10@1.3% 
Export coma, medium, 

BD OO Thc ccc.cccccces @70 
Export rounds, narrow, 

1% in. under.......... 90 @1.6 
No. 1 weasands, 24 in. up. 9 @l1 


No. 1 weasands, 22in. up. 5 @ 8 
No. 2 weasands.......... 5 6 
— sewing, 1%@ 

n 


BM. cccccccescvesssecns 1.05@1.2 
Middles, . wide, 
2@2%, TR pesesosceces 1.10@1.0 
Middles, select, extra, 
@2% in. ........-. 1.45@1.8 
a ay select, extra, 

2% i Up... --. 2102.0 
Beef +. Aa export No. 1...27 @30 
Beef bungs, domestic... .... 19 @u 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat.......18%@2 
10-12 in, wide, flat...... Sigal. 
8-10 in. wide, flat...... 5 @7 


Pork casings: 
Extra narrow, 29 mm. & 
GD | ikscewdes+éeensast eee 
a mediums, son. 
GRE. cccccesesscces « 
Medium, 32@35 mm. 
Spe. medium, 35@38 mm.1. og. %5 





Wide, 38@43 mm....... 1 Ld 
Export bungs, 34 in. cut.28 @30 
Large prime bungs, 

BE. OM. CUB. ccccccsccces 16 @i8 
Medium prime bungs, 

Sk ic MR nddcunests ae 10 @13 
Small prime bungs...... 9 @10 
Middles, per set, cap off..45 @70 

DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs....81 @& 
Thuringer ............+- a 48 
DED > ache an ceeounueune 67 
Holsteiner .......... “art 67 
B. ©. Galaml.....0cdeocess 4 @? 
B. C. Salami, new con..... 46 
Genoa style salami, ch..... 81 
CNEL cn csasdaceethe css 67 
Mortadella, new condition. . 41 
Italian style hams......... 6 
Cappicola (cooked) .......- 66 





(Basis C 


Allspice, 
Resift 


Ginger, « 

Ginger, . 
Cochin 

Mace, fc 
East 


West 
Mastered 


FRESH 
STEEI 
Good: 
400-2 
500-6 
Comn 
400-4 
Utilit 
400- 
cow: 
Comn 
Cutie 
FRESH 
Good 
200 
Comm 
200 
FRESE 
LAME 
Cc -_ 


MUTT 
Good 
Com: 


FRESE 
80. 
120. 





ES 


—$$__ 
iBs 


--50 @ 
--47 @a 
‘41 @ai 


‘TON 

31 
AND 
CTs 


- 43% Gy 


- 45% @agi 
. 56 5 
in, 


an 





31 ary 
2714 @2i 





16 @17 
|. 174,@18 
BT @3T% 
-42 @8 
29 ayy 
18 @18sk 
AB GH 


; 41 
A421, @424, 
36 @3T 


-274,@28 
41 
384%, @394, 


NGS 

0) 
manufac- 
.) 


42 @i 
60 @i5 
r 

-1.10@1.% 
-60 @70 
-90 @1.6 
@ll 
. 5 @s 
-5 @6 
-1.05@1.0 
-1.10@1.0 
.1.45@1.50 
-2.10@2.0 


-27 Gs 
-19 @u 


-18%@23 
. 84@l2 


.-5 @7 


3.40@3.0 
> 
.3.20@3.0 


.81 @ 


SSAAVSVaVaee 





DOMESTIC SAUSAGE 
(Le. prices) 
, hog casings. .364%4 @38 
pork sausage, hog % + 


usage, bulk........ 
Pore xturters, sheep casings.44 @45% 
frankfurters, hog casings. . 44 
Frankfurters, skinless ....40 @é41 
BologM® «+ +--+ s+ es eeseeeee 38 @é4l 
Bologna, artificial casings. . 39 
smoked liver, hog bungs...41 @43 
New Eng. lunch. specialty.52 @53 
Minced luncheon spec., ch.. 45 
Tongue and blood.......... 38 
Blood sausage ....---.++.. 32 @37 
QOUBE .-- sree reset eee eeees 35 
ish sausage, fresh...... 34 
Polish sausage, smoked....42 @4i8s 
SPICES 
(Basis Chgo., orig. bbis., bags. bales) 
Whole Ground 
Allspice, prime ... 29 
Resifted er 31 = 
Chili powder ..... -_ 
Chili pepper ...... oe 36@39 
Cloves, Zanzibar .. 31 35 
Ginger, Jam., unbl. 63 68 
Ginger, African ... 56 61 
ED -eccvcccee ° i 
Mace, fcy. Banda 
Bast Indies .... 1.28 
West Indies .... ‘i 1.19 
Mustard, flour, fey. ‘4 30 
@. 2 ..ccrceee os 26 
West India Nutmeg 49 
ka, 4. - 48@64 
Pp r, Cayenne .. be 72 
“Red BO. Becccece . 62 
Pepper, Packers... 1.61 2 05 
Pepper, white .... 2.55 2.69 
Pepper, Black 
Malabar ........ 1.61 1.69 
Black Lampong. . 1.61 1.69 


CURING MATERIALS 
Cc 


Nitrite of soda in 425-Ib. 

bbis., del. or f.0.b. Chicago...$ 8.89 
Saltpeter, n. ton, f.o.b. N. Y.: 

Dbl. refined gran............ 

Small crystale ......cceeeses 

Medium crystals ............ 
Pure rfd., gran. nitrate of soda. 
Pure rfd. powdered nitrate of 

iD encuctiadeconesnaeeeds unquoted 

Salt, in min. car. of 60,000 Ibs. 

only, paper sacked f.o.b. Chgo. 
Per ton 

$19.80 


wt. 


Raw, 96 basis, f.o.b. 
ST CED Sascsecccscces 5.58 
Standard gran., f.o.b. 
refiners (2%) 
Packers’ curin 
bags, f.o.b. 
BBD DTD ccccccccccccocceccocs 
Dextrose, per cwt. 
in paper bags, Chicago........ 


(Le.1. prices) 


sugar, 250 Ib. 
eserve, La., 


Caraway seed ...... 20 
Cominos seed ....... 24 
Mustard sd., fey..... 21 

Yel. American ...... 19 ° 
Marjoram, Chilean .. 65 72 
GOERS ceccccececes 21 25 
Coriander, Morocco, 

Natural No. 1..... i7 20 
Marjoram, French ... 68 74 
Sage Dalmation 

Mb: & S6Gns te sacee 1.33 1.40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
February 14 
FRESH BEEF: 
STEER: 
Good : 
400-500 Ibs. 
500-600 Ibs. 


(Carcass) 


sow 
.. 41.50€@42.50 


Commercial: 

400-600 Ibs. .......... 38.004 40.00 
Utility: 

400-600 Ibs. . 35.00@37.00 
cow: 


. 33.00@34.00 
. 30.00@31.00 


(Skin-Off) 


Commercial, all wts.. 
Cutier, all wts..... 


FRESH CALF: 


Good : 

200 Ibs. down.... 
Commercial: 

200 Ibs. down......... 


FRESH LAMB & MUTTON: 
LAMB: 
Choice: 

40-0 Ibs. . 
0-60 Ibs. . 
Good: 

40-50 Ibs. 
|, 
Commercial, all wts.... 
i Me WOR. cccenes 


MUTTON (EWE): 
Good, 75 Ibs. dn........ 28.00@30.00 
Commercial, 75 Ibs. dn. 28.00@30.00 


FRESH PORK CARCASSES: 
80-120 Ibs. 


45.004 48.00 
41.00@ 43.00 


(Carcass) 


. 46.00@48.00 
44.00@ 46.00 
42.00@45.00 
41.00@ 43.00 


120-137 Ibs. cess 29,00@29.50 
FRESH PORK CUTS NO. 1: 
LOINS: 

EES Sccccccocess 45.00@49.00 


10-12 Ibs. 
12-16 Ibs. 


. 45.00@49.00 
44.00@ 48.00 





PICNICS: 
enh iss gabe bd. (dete ssc 
HAM, Skinned (Smoked) 
A . 47.00@54.00 
RSS yy rie: 45.00@ 53.00 
BACON, ‘Dry Cure’’ No. 1: 
EE «69 4-6.e05% .. 36.00@42.! 
8-10 Ibs. ..... .. 85.00@41. 
tiie a ag . 35.00@41.50 
LARD, Refined: 
Tierces .. 11.50@13.00 


50 Ib. cartons & cans... 12.50@13.50 
1 lb. cartons 


13.50@ 14.00 


San Francisco 
February 14 


No. Portland 
February 14 


$44.00@ 45.00 


6 sassas , 
13.00@ 44.00 42.00@ 43.00 


40.00@ 42.00 38.00@41.00 


34.00@ 38.00 35.00@ 37.00 


35.00 @38.00 
30.00@ 32.00 


(Skin-On) 


34.00@ 37.00 
30.00@ 32.00 


(Skin-Off ) 


44.00@47.00 


40.00@ 42.00 41.00@ 42.00 


46.00@ 49.00 
44.00@46.00 


44.00@ 46.00 
43.00@ 44.00 


46.00@ 49.00 
44.00@ 46.00 
42.00@ 46.00 
38.90@42.00 


44.00@ 46.00 
43.00@ 44.00 
39.00@ 41.00 
36.004 38.00 


26.00@ 28.00 
24.00@ 26.00 


26.00 @ 28.00 
24.00@ 25.00 


(Shipper Style) 


27.00@ 29.00 27.00@ 29.00 


48.004 50.00 
46.00@48.00 
44.00@ 46.00 


44.00@ 47.00 
44.00@ 47.00 
42.00@ 43.00 


30.00@ 34.00 


(Smoked) 
52.00@ 54.00 
O.00@52.00 


(Smoked) 
49.00@54.00 
49.00@52.00 


46.004 48.00 
44.00@ 46.00 


46.00@ 49.00 
43.00@ 46.00 
43.00@ 46.00 


(jaedeen 12.50@ 13.00 


® 13.00@ 14.00 
14.00@ 15.00 


13.50@ 14.50 








33 


al 6-04 
6-1706 6-5329 





FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse 
403 Widener Buliding, Juniper & Chestnut Sts. 


Teletype 
Ph 625 


brokers 
Philadeiphia 7, Po. 
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General All-Bounds Assure 


nau 


--»- DUE TO VENTILATION 











General All-Bounds are the preferred 
container for the better packing of meats. 
Here’s why: Cross ventilation provides a 
free flow of air .. . assures a nice “bloom” 
for your fresh meats. Due to quick refriger- 
ation, space is conserved in refrigerators 
and coolers. 


They are easier to handle . . . cleats at 
ends of box give sure grip in all 4 positions. 
Rock Fasteners assure quick opening and 
closing for plant or customer inspection. 
Furthermore, they are easily assembled and 
filled on packing line... by unskilled labor. 


No power-driven assembly and closing 
machinery needed. Due to rigidity and 
stacking qualities, they make for better and 
higher stacking . . . ideal for fork truck 
handling. And, they step up your profits as 
they will over-pack . . . actually carry 5% 
to 10% more products! 


GENERAL Box COMPANY 


t *x * » 4 * * | GENERAL OFFICES 
538 N. Dearborn St., Chicago 10, Ill. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, Detroit, 
East St. Lovis, Kansas City, Lovisville, Milwaukee, 
Meridian, Sheboygan, Winchendon. 
Continental Box Company, Inc.: Houston, Dallas 








Page 43 














CHASE 
Products 
Protect 
Your 


ME 








CHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with spe- 
cial adhesive to crinkled kraft paper. Duratex— 
laminated crinkled kraft. Cut to size you need. 
Easy to apply. Sharp color printing to meet your 
requirements. Send for samples—use coupon 


below. 


CHASE 





ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal 
Covers, and Crinkled Kraft Liners 
for barrels, bags, boxes, and drums. 
Send for samples. 


CHASE BAG COMPANY 


309 West Jackson Boulevard 


Chicago 6, Illinois 


CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


mail 
this coupon 
TODAY 





Gentlemen: Please send me more information about 


A ctndbnsaddeaneiesecsnestaeeennessdetisccenesenanans 


CHASE BaG Co. 


General Sales Office 


309 W. Jackson Bivd., Chicago 6, Illinois 


Branches Located Coast to Coast 





Page 44 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 16, 1950 
REGULAR HAMS 


Fresh or Frozen 8.P. 

OOD ic cccevenvs 40% n 40%n 

WEE cvctcscuses 40%n 40%n 

PES ccccccccces 40%n 40%n 
BOBS occ ccccvves 40n 40n 


BOILING HAMS 







Fresh or Frozen 8.P. 
BO-1B 2.0 cccvcves 374n 374on 
BD-SD 0.0 ccncecces 3644n 364on 
TOES ccccccccees 364%4n 36440 
SKINNED HAMS 
Fresh or Frozen 8.P. 
WED .. wcccccecs 43% 43%4n 
BBPES cccccccsess 43% 43%4n 
BOBS scccccwrces 42% 42%n 
PIPED ccccscoceces 39% @40 394en 
SEP scewsecosoee 39n 
20-22 Ln ccccccces 39 39n 
FBB4E wc ccccccces 381% @39 38%en 
26 @37% 37n 
ZE-BO nc ccccccces 36% 364on 
25-up, No. 2’s 
err 36b 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates. .12n 12n 
Clear plates .... 8n 8n 
Square jowls ...12 12@12%n 
Jowl butts ... 8% 





S. P. jowls 8% 











PICNICS 
Fresh or Frozen 8.P 
26Yn 
hig, 
2 
Prt 
24 
BELLIES 
Fresh or Frozen Cured 
31% 
30n 
s 29 
> Spaniel ett 24 Ft 
BED ceccicssara 21 » 
 adcnnadskee 20% 21% 
GR. AMN. DB 
BEL. B 
Clear 
19n 
19 
tt vcconkéeda 15%n 2 
B5-40 2. cee wevee 144%n 14@14% 
Ge ciseencenad 13% 13% 
FAT BACKS 
Green or Frozen Cured 
BD cciveusesee 7% Th 
ERE RS ate 7% 7% 
BOER scsccccnsss 8 8@8y, 
SEO virsie senses 8% "ig 
DIED gn20seeeees 9@9\% 
BES cv ccsccccses 10 10 
BB-SD wcccccccces 10% 10% 
SPD eascsesesss 10% 10% 





LARD FUTURES PRICES 


MONDAY, FEBRUARY 13, 1950 
Board of Trade closed. 


TUESDAY, FEBRUARY 14, 1950 


Open High Low Close 
Mar. 10.65 10.65 10.55 10.60a 
May 10.65 10.65 10.55 10.574%b 


July 10.75 10.75 10.67% 10.6744b 
Sept. 10.87% 10.87% 10.75 10.75b 
Ga. avas sane pana 10.75b 

Sales: 1,440,000 lbs. 

Open interest at close Fri., Feb. 
10th: Mar. 391, May 353, July 149, 
Sept. 34, Oct. 6; at close Sat., Feb. 
llth: Mar. 375, May 355, July 151, 
Sept. 37 and Oct. 6 lots. 


WEDNESDAY, FEBRUARY 15, 1950 


Mar. 10.52% 10.60 10.50 10.60a 
May 10.50 10.60 10.50 10.57% 
July 10.60 10.65 10.60 10.65 
Sept. 10.75 10.75 10.67% 10.75b 
Oct oban 10.75b 


Sales: 1,000,000 Ibs. 

Open interest at close Tues., Feb. 
14th: Mar. 364, May 358, July 151, 
Sept. 39 and Oct. 6 lots. 


THURSDAY, FEBRUARY 16, 1950 


Mar. 10.60 10.80 10.60 10.70 
May 10.57% 10.75 10.57% 10.65 
July 10.70 10.82% 10.70 10.70 
Sept. 10.80 10.92% 10.80 10.80b 


Oct. sea cece coos 10.85a 
Sales: 4,480,000 Ibs. 
Open interest at close Wed., Feb. 
15th: Mar. 364, May 363, July 153, 
Sept. 42 and Oct. 6 lots. 


FRIDAY, FEBRUARY 17, 1950 
Mar. 10.77% 10.87% 10.77% 10.85 
82 10.75 y 





May 10.75 10.82 10.82 
July 10.85 10.92 10.85 10.92 
Sept. 10.95 11.05 10. 11.05a 
Oct. 10.95 11.05 10. 11.05a 


5 
Sales: About 5,000,000 Ibs. 
Open interest at close Thurs., Feb. 
16th: Mar. 351, May 373, July 154, 
Sept. 55 and Oct. 6 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Feb. 10...10.55n 9.12%a 8.6244n 
Feb, 11. ..10.60n 9.124%n 8.62%n 
Feb. 13—Board of Trade Closed. 
Feb. 14...10.60n 9.25 8.75n 


Feb. 15. ..10.60n 9.25b 8.75n 
Feb. 16...10.70n 9.37% 8.87%4n 
Feb. 17...10.87b 9.62%b 9.12%n 


Take an interesting few 
minutes trip Up and Down the 


Meat Trail. 


U. S. IMPORTS 
OF FATS 


Imports of specified vege- 
table oils and oilseeds for 
consumption during January- 
December, 1949: 


January—December 


1949 1948 
Commodity 
Babassu kernels, 
Ei. cte<psc0s 46,691,000 61,921,000 
Babassu oil, 
ae 3,565,000 3,082,000 


Castor-beans, 
Pea 289,936,000 302,511,000 


Castor oil, Ibs.. 10,618,000 2,441,000 
Flaxseed, bu... 148,000 1,066,000 
Linseed oil, 

ea 1,317,000 3,959,000 
Copra, short 

TOMB 2. ccccce 428,230 448,862 
Coconut oil, 

EG, cescccens 115,051,000 109,096,000 


Oiticia oil, 

eee 8,940,000 17,558,000 
Olive oil: 

Edible, Ibs... 20,050,000 36,101,000 

Inedible, Ibs. 3,124,000 9,775,000 
Palm oil, lbs... 82,340,000 63,328,000 
Sesame seed, 

Bb. cssess cee 10,818,000 22,606,000 
Tea seed oil, 

Ibs. 3,601,000 
Tucum kernels, 

Me canave we 30,183,000 11,619,000 

Tung oil, Ibs... 64,968,000 133,282,000 


141,000 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Ch 


as ath ahh in Sanka eae $13.00 
Refined lard, 50-lb. cartons, 
f.0.b. Chicago .......sse0e. 13.25 
Kettle rend., tierces, f.o.b. 
GRIERRO 2c ccccccscccccccccs 14.0 
Leaf, kettle rend., tierces, 
£.0.0. ORBO. 2 occcccccccvese 14.00 
Lard flakes ........-..seeee0s 14.25 
Neutral, tierces, f.o.b. 
GEER oo oc vccccccvcsccess 14.62% 


Standard Shortening.*N. & S. 18.00 
Hydrogenated Shortening F 
M. BE. cccccoscaccacccecess 19.75 


*Del'd. 





THE NATIONAL PROVISION 
DAILY MARKET SERVICE com 
ing to you every full trading 
day of the week will pay for 
itself many times over. 
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Win Bigger Eye-Appeal...Big- 
"=| — ger Buy-Appeal...with special 
~= | pew Easter-design VISKING 





61,921,000 
B 
‘so} Casings for your Hams! 
302,511, 
2441000 g y . 
1,066,000 
“ae Put showmanship—more sell—into every good Easter 
448,862 . . 
uaa ham you turn out—then watch the business come in! 
ana Stuff both smoked hams and picnics in sparkling 
96. 01.000 clear or colored Visking casings, specially designed 
9,775,000 . 
63,328,000 for Easter selling. 
2, 606,00 Your brand is bound to profit in better looks, better 
—— display value—and with a positive brand identification 
11,619,000 ss . . 
133, 282,00 that makes your advertising pay off in big consumer 
demand at retail counters. You can save money, too, 
SSALE with Visking casings. No other wrap required. 
8 See your Visking salesman about special Easter 
-. $18.00 designs—now! 
‘se 18.95 
--» 14.0 
+. 14.0 
oo = a VISKING: Faster des , 
-e eh THE CORPORATION Pane igns furnished 
¢ 8. 18. Or Bone 
me CHICAGO 38, ILLINOIS . IN CANADA, VISKING, Bom eee 
om LIMITED, LINDSAY, ONTARIO SUPPLIES ALL Pinna Hams and 
11¢ 
CANADIAN PACKERS WITH EASTER HAM css four different 
CASINGS AND CASINGS FOR SAUSAGES AND “S188 In three attrac 
)VISIONER SKINLESS FRANKFURTERS AND WIENERS. tive colors 
fICE com- 
1 trading 
| pay for 
ver. 
18, 1960 
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Automatic 
Sawdust Feeder with 


PRECISION CONTROL 


The SMOKOMAT, a completely new automatic sawdust 
feeder, puts just the right amount of sawdust into your 
smokehouse at all times without waste. Automatic control 
enables the operator to predetermine rate of feed. _ 

@ Saves labor e Provides uniform smoke density 

@ Operates without any complicated mechanism 

* Needs no lubrication @ Can not jam 
Standard attachment for all Koch smoke units, including 
smokehouses, smoke generators and smoke tenderizing 
units. Also —e to 
almost any type of built-in 
or portable smokehouse of 
other manufacture. Write 
today for complete informa- 
tion, specifications and de- 
tailson amazing KOCH unit. 


i 
0. 
mo. 








a s 
be 
¢ 
" o%, 


» 
a 


Nitrite of Soda 


U. 3. ?. 


SOLVAY SALES DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 














Page 46 





MARKET PRICES eco Yor 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 
Feb. 14, 1950 






per Ib. 
City 
GRONER  cecccccc cccccecccse QIK 
DY abnih canes rig 6eeenas 44% @50% 
Commercial .... 39% @44% 
Canner & cutter......... 32 @36% 
Bologna bulls .............36 @37 
BEEF CUTS 
(Le.L prices) 
Choice: 
I eer 64 @68 
Rounds, N. Y. flank off..48 @50 


Hips, full 
Top sirloins ............509 @62 
Short loins, untrimmed. . 





Chucks, non-kosher ... 3 @45 
Ribs, 30/40 ibs.......... 80 @94 
ood : 
Hinds & ribs............52 @57 
Rounds, N. Y. flank off..46 @48 
Elipe, full’ ........2.--.058 QBS 
Top sirloins ............54 @58 
Short loins, untrimmed..65 @ 
Chucks, non-kosher ..... 40 @42 
Ribs, 30/40 Ibs.......... 54 65 
eRe eC 
DED beadéoorrcnareccsacs 16 @18 


FRESH PORK CUTS 


(Le.1. prices) 





Western 
Hams, regular, 14/down. .4214%4@43\4n 
Hams, skinned, 14/down.. 45% 
Picnics, 4/8 Ibs........... + | 
Bellies, sq. cut, seedless, 
|) ae 
Pork loins, 12/down...... 6% @47% 
Boston butts, 4/8 Ibs.....37 @37% 
Spareribs, 3/down ... 34 @34% 
Pork trim., regular. -17 @18 
Pork trim., ex. lean, ©.43 @44 
City 


Hams, regular, 14/down...46 @47 





Hams, skinned, 14/down...44 @48 

Shoulders, N. Y., 12/down.35 @36 

Picnics, 4/8 Ibs...........28 @30 

Boston butts, 4/8 Ibs...... 38 @w 

Pork loins, 12/down...... 46 @50 

Spareribs, 3/down ........36 @38 

Pork trim., regular........ 16 @18 

FANCY MEATS 
(L.ec.1. prices) 

Veal breads, under 6 0z.......... 65 
DOD EF GBnccccccccases sot ak ae 
Be Gy Bs dcecsecesencccosineoet ae 

RE. SDs 6:6:400'06600040s0neee 30 

Beef livers, selected............. 78 

RE MEEOD cc cvececcccsces coe sae 

Ce SE Oh EDs osc wscccesne BD 

eS WI UE Oividccccovsscios 35 


eee 


DRESSED HO@s 


Hogs. 2d. & ch., hd. on, If. fat in 
100 to 136 Ibs....... g 


187 to 158 Ibe............. sees 

154 to 171 Ibs....... +++ ++ 26% @99 

273 60 18D WS... oo00a.cc00nt 26% @29 

LAMBS 
(Le.1. prices) 

Choice lambs .......... 45 @59 
Good lambs ........... -. 44 @H 
Legs, gd. & ch........ -.57 @62 
Hindsaddles, gd. & ch 19 @e6E 
Loins, gd. &ch.......... -0 @6 


MUTTON 
(Le.l. prices) 
Western 


Good, under 70 Ibs...... ..28 @30 
Comm., under 70 Ibs....... 26 @2s8 


VEAL—SKIN OFF 
(Le.1. prices) 
Western 
48 38 


Choice carcass ....... onl 32 


Good carcass ......... --.44 @48 
Commercial carcass . 4 @43 
CRE cacévccscccoeccccce EP 
BUTCHERS’ FAT 
(Le.1. prices) 
CRO waccecdctcenccsescagevane 1% 
ON rere errr er ee 2 
SE OR, occu se 6ewesvesoesbeacasl 24 
Inedible suet .......... 2y 


CALIFORNIA KILL 


State-inspected slaughter 
of livestock for the month of 
January 1950 was reported 
as shown in the following 
table. 


Cattle .. 

Calves .... 
Hogs .. 
Sheep 





for 
was as follows: 


Production January 
Lbs 

3,756,865 

6,703,782 


MAUBABS 2. ccsccccccces 
Pork and beef......... 


Lard and substitutes... .. 420,761 
TREE - accrvncsciceensnes 10,881,408 
As of January 31, California had 

105 meat inspectors. Plants under 


state inspection totaled 284, and plants 
under state approved municipal inspec- 
tion totaled 99. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, FEBRUARY 15, 1950 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


Good: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


None 
None 

25-54.00 
-54.50 





None 

41.00-44.50 
. 41,00-44.75 
41.00-45.00 


Commercial: 


350-600 Ibs. 
600-700 Ibs. 





. 86.00-40.00 
36.00-40.00 


Utility: 

350-600 Ibs. .......... None 
cow: 

Commercial, all wts. 33.00-35.00 





Utility, all wts...... 
Cutter, all wts...... Ae 
Canner, all wts......... 


0-34.00 
None 
None 


VEAL—SKIN OFF: 


Choice: 

80-110 Ibs. ..... 18.00-52.00 
110-150 Ibs. 48.00-52.00 
Good: 

50- 80 Ibs. . None 

 . } “peer 44.00-48.00 


110-150 Ibs. . 44,00-48.00 
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Commercial: 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. 


. 34.00-38.00 
38.00-42.00 
39.00-43.00 


Utility, all wts..... None 
CALF: 

All weights ..... None 
LAMB: 

Choice: 

30-40 Ibs. None 

40-45 Ibs. None 


51.00-53.00 
46.00-51.00 


45-50 Ibs. 
50-60 Ibs. 


Good: 

30-40 Ibs. None 
40-45 Ibs. ......... None 
ee ae 19.00-51.00 
EE, Ss bwree aes ees 44.00-48.00 
Commercial, all wts.... 44.00-48.00 
Utility, all wts...... .. None 


MUTTON (EWE): 70 lbs. down: 


0 Sa ee 28.00-30.00 
Commercial ..........- 26.00-28.00 
| ES ee ee None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


8-10 Ibs. 45.00-47.00 
20-13 Te. .....5. $5.00-47.00 
OS aaa 13.00-45.00 
De SO ecapecag None 

Butts, Boston Style: 
i seses . 37.00-40.00 


REM, OPEN Te 46.00-48.00 
. 3B5.00-37.0 











Western 
-28 @30 
-26 @2s 
FF 
Western 
48° @ 
44 @a 
4 @48 


AT 


KILL 


laughter 
nonth of 
reported 
‘ollowing 


No. 
- ++ 024,284 
15,457 





January 


Lbs. 
. 8, 756,865 
. 6,708,782 
- 420,761 


. 10,881,408 
fornia had 
ints under 
, and plants 
ipal inspec- 





RK 


34.00-38.00 
38.00-42.00 
39.00-43.00 


None 


None 


None 
None 
51.00-53.00 
46.00-51.00 


None 
None 
19.00-51.00 
44.00-48.00 
44.00-48.00 
None 


own: 
28.00-30.00 
26.00-28.00 
None 


8 NO. 1: 


45.00-47.00 
45.00-47.00 
43.00-45.0 
None 


37.00-40.00 


46.00-48.00 
35.00-37.00 


13,886 | 





NOW Clean 
Ham Boilers 
and Molds in Less Time 


EMOVAL of cooked-on meat juice, grease and fat is 

faster when a specially designed Oakite cleaning ma- 
terial is in your washing machine. The highly effective 
emulsifying and detergent properties of the Oakite cleaning 
material used in your tank thoroughly loosen bacteria- 
holding residues without damage to the surfaces. After a 
short soaking time, rinsing follows to complete the proce- 
dure. 











You'll be pleased to see how fast is the cleaning action. Call 
in your local Oakite Technical Service Representative for 
his recommendations on this and other sanitation work. 
Or send to Oakite Products, Inc., 20A Thames St., New 
York 6, N. Y. for details. No obligation. 


yqnuiTto INDUSTRIAL Cteanny 
, 


OAKITE 


PRAOT MASE BEG. WS.PAT OFE 





















7 PATENTED 


CELLO-LINED FOLDING FOOD CARTON 


A Waldorf developed package which 
may be set up and closed on specially 
designed high-speed machinery. For 
information, write to... 


WALDORF 
PAPER PRODUCTS CO. 
Saint Paul * Minnesota 


"THE PACKER'S PACKAGER" 
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What About the 


REPUTATION OF 
THE BUILDER 


A good reputation is more precious than great skill and 
fine quality. Strangely enough, a good reputation cannot 
be bought, nor is it ever offered for sale. It can only serve 


.as a bond of human confidence so vital in modern business 


transactions, For seventy years Layne has been building a 
good reputation. The task isn't complete yet, nor will it 
ever be. But the job is far enough advanced to be bring- 
ing in many fine orders for Layne equipment and services. 
As a basic policy, it has aided Layne to become a great 
world-wide organization. 

When you buy a Layne Well Water System or a Layne 
Vertical Turbine Pump, you are getting the assurance that 
if Layne equipment does not make good—the Layne 
Organization willl 


DOING THE JOB COMPLETE! 


Layne's planning supplements that of your own en- 
gineers, but Layne's work is complete from the test well 
to the finished, and in operation units—proven in produc- 
tion volume and fully adjusted for the task to be per- 
formed. Such a service is widely welcomed by the Nation's 
greatest—and sometimes smallest cities and industrial 
plants. It is an over-all service that saves time and gives 
universal satisfaction. For further information, literature, 
etc., address 


LAYNE & BOWLER, INC 
GENERAL OFFICES, MEMPHIS 8, TENN. 


layne Tapa 


ASSOCIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
Norfolk, Va. * Layne-Central Co. Memphis, Tenn. * Layne-Northern Co., Mishawaka, 
Ind. * Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. * 

ne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., Columbus, Ohio * Layne-Pacific, Inc., Seattle, Washington * The Layne- 
Texas Co., Ltd., Houston, Texas * Layne-Western Co., Kansas City, Mo. * Layne- 
i ‘0., M lis, Minn. * Inter Water Corporation, Pittsburgh, Pa. * 
International Water Supply, Ltd., London, Ont. * Layne-Hispano Americana, 8.A., 

Mexico, D.F. * General Filter Company, Ames, lowa 
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BY-PRODUCTIS—FATS—OILS 





TALLOWS AND GREASES 


Thursday, February 16, 1950. 











Early in the week, sellers apparently 
anticipated higher prices due to reduced 
* slaughtering. Offerings were very small 
with asking prices in some instances 
above current quotations. A few tanks 
of fancy tallow were reported sold for 
export at 7c, eastern seaboard. Holiday 
closing of commodity exchanges on 
Monday also added to early inactivity. 

Interest accelerated Wednesday with 
choice white grease moving at 6%c, and 
yellow grease at 5%c, Chicago. Late 
Wednesday big soaper interests re- 
portedly paid 6%c for fancy tallow. 
Trading assumed active proportions 
Thursday with several tanks of product 
moving as follows; fancy tallow at 6%c; 
prime at 6%c; A-white grease at 6c, 
and yellow- grease at 6c, all Chicago 
basis. 

The East reported limited sales but 
a better tone in the market. The West 
Coast reported a few scattered sales 
early in the week of fancy tallow at 
5%c; prime, 5%c; yellow grease, 4%c. 

All factors considered, sellers gen- 





“ECONOMIST” 
GAS « OIL 
HAND e STOKER 


The time-tested HRT type 
modernized by Dutton into 
one fully portable unit 
Bricked and insulated in 
steel case at factory; no 
special foundation needed. 
High efficiency and low fuel 
cost. Write for catalog. 


NATION-WIDE SALES & SERVICE 
ENGINEER ORGANIZATION 


THE C. H. DUTTON COMPANY 
605 GIBSON ST. * 
SERVING 


KALAMAZOO, MICH. 
INDUSTRIES FOR 70 YEARS 








erally anticipate higher prices for their 
current limited production. 


TALLOW: Edible tallow was quoted 
Thursday (carlots delivered consuming 
points) at 7c; fancy, 64%@6%¢c; choice, 
6%@6%c; prime 6%@6%c; special, 
6% @6%c; No. 1, 6@6%c; No. 3, 5%@ 
6c, and No. 2, 54% @5%e. 

GREASES: Thursday’s quotations 
were as follows: choice white grease, 
6% @6%c; A-white, 6% @6%c; B-white, 
6@6%c; yellow, 5%@6c; house, 5%c; 
brown, 5c; brown, (25 acid) 5%c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 16, 1950.) 


Blood 


*Unground, per unit of ammonia 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 
High test 

Liquid stick tank cars 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk.... 85.00 
55% meat scraps, bulk 100.00@ 107.50 
a seating tankage, with bone, 


eo , Reet oaiee. bulk 
80% blood meal, bagged 
65% a steamed bone meal, 


87.50 
100.00 @ 105.00 
130.00@ 135.00 


High grade tankage, ground 

10@11% ammonia $ 
Bone tankage, unground, per ton.... 
Hoof meal, per unit ammonia 


Dry Rendered Tankage 
Per unit 
Protein 
*$1.75@1.774%4n 
* 1.75@1.77%4n 


Gelatine and Glue Stocks 


Calf trimmings (limed) 

Hide trimmings (green, salted) 
Sinews and pizzles (green, salted) 
Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches 

Winter processed, gray, Ib 
Summer processed, gray, Ib 


“*Quoted delivered basis. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports 
in 100-lb. bags 
Fertilizer 7 * 1 10% ammonia, 
10% B.P.L., 
Feeding ey ‘aad 10-12% cmanenia, 
bulk, per unit of ammonia 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works 
Bone meal, raw, bat J and 50% in bags, 
per ton t. 0.b. 
Superphosphate, balk, * o.b. Baltimore, 
19% per unit 


Dry Rendered Tankage 
40 ‘50% protein, unground, 
per unit of protein 


VEGETABLE OILS PRODUCTION 


December factory production of vege. 
table oils, in pounds (with correspond- 
ing November figures in parentheses), 
included: Cottonseed, crude, 217,619, 
000 (252,640,000), refined, 172 940,000 
(188,938,000); peanut, crude, 26,211, 
000 (31,408 000), refined, 13 205,000 
(14,722,000); corn, crude, 18,796,000 
(19,116,000), refined, 20,965,000 (18, 
638,000); soybean, crude, 166,855,000 
(165,473,000), refined, 119,251,000 (133, 
442,000); coconut, crude, 42,726,000 
(55,482,000), refined, 24,304,000 (25, 
363,000). 

Factory consumption was: Cotton- 
seed, crude, 190,049,000 (206,672,000), 
refined, 133,830,000 (144,799,000) ; pea- 
nut, crude, 13,981,000 (15,318,000), 
refined, 6,606,000 (9,557,000); corn, 
crude, 22,494,000 (20,064,000) ; refined, 
17,851,000 (15,020,000) ; soybean, crude, 
128,529,000 (145,477,000), refined, 104, 
727,000 (129,801,000); coconut, crude, 
45,222,000 (48,532,000), refined, 22,344, 
000 (23,287,000). 

December 31 factory and warehouse 
stocks, compared with November 30, 
were as follows: Cottonseed, crude, 181,- 
587,000 (162,355,000), refined, 218,210,- 
000 (174,981,000); peanut, crude, 19,- 
708,000 (12,214,000), refined, 8,743,000 
(4,809,000); corn, crude, 9,630,000 (12,- 
278,000), refined, 4,544,000 (4,465,000); 
soybean, crude, 90,116,000 (69,405,000), 
refined, 59,985,000 (57,976,000); coco- 
nut, crude, 146,739,000 (134,570,000), 
refined, 9,016,000 (8,676,000). 


Retain Yellow Margarine 
Ban in New York State 


Bills introduced before the New York 
assembly agriculture committee to lift 
state bans against the sale and manu- 
facture of yellow oleomargarine in that 
state were unanimously killed recently. 
Chairman Myron T. Albro said the 
measures would not reach the assembly 
floor for consideration, since the only 
way this could be brought about would 
be through a motion to discharge them 
from the committee. 


EASTERN FERTILIZER MARKET 
New York, February 16, 1950. 

The crackling market went down to 
$1.40 and met considerable buying; then 
advanced to $1.50 and was firm at that 
figure. 

Blood was offered at $7.00, and some 
wet rendered tankage sold at $6.75, 
f.o.b. New York. 

Deliveries of potash are now rolling 
from the mines but a shortage is still 
expected for this fertilizer season. 


Meat is rich in iron and phosphorus. 
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VEGETABLE OILS 








Thursday, February 16, 1950. 





The crude edible vegetable oil mar- 
kets were firm again this week. Offer- 
ings were scarce, but a few scattered 
sales were reported at levels approach- 
ing the seasonal high. 

The organized commodity exchanges 
being closed Monday caused a dull oil 
market early. 

Light trading continued throughout 
most of the week. With offerings “4c 
higher than the top bids, sales were few 
and only at favorable points. Toward 
weekend even the scattered sales dis- 
appeared. Corn, oil, peanut oil, coconut 
oil, and cottonseed oil were inactive; 
Soybean oil was bid at 11%c, and of- 
fered at 11%%c. 

CORN OIL: Early in the week corn 
oil was at a standstill, with offerings 





VEGETABLE OILS 


Crude cottonseed oil, ‘carlots, f.0.b. mills 
Oe ere pr erry arr t 11%n 


EE: | 5:6:5:4:5-+:01600 Ce bbas 6 OU a dews de wee mad 1144n 

ED ids 6 dw 6 ee don eeee nde éa6 ee’ s au'ced weed 11%n 

Corn oil, in tanks, f.o.b. mills............... 134%4n 
‘Soybean oil, in tanks, f.o.b. mills, 

EE ids 5 a oak dad non Rie buh o 0ajn 0.00 95-0 4 11%4b 
Peanut oil, f.0.b. Southern Mills............... 14n 
OOCSMES GER, PRCIS CORSE .o 6 occ cccccccssccvcecs 14n 
‘Cottonseed foots 

Midwest and West Coast.................. 14ax 

-05 a 4 ON Ra Oda oe Aendecdekae 6e64ses &0awe 1%&b 

Prices f.o.b. Chicago 
White domestic vegetable.................... 25 


White animal fat....... one? 
Milk churned pastry 
yo A SRA eee 21 








thin and bids too low. A fair trade de- 
veloped by midweek. Sales were re- 
ported at 13%c in local quarters and 
13%c at favorable points. Thursday, the 
market was nominal at 13%c, or “ec 
higher than the week earlier. 
SOYBEAN OIL: A small trade con- 
fined to February and March shipments 
opened the market this week. Other 
sales were restricted by the lack of of- 
ferings at firm prices. Later, a light 
movement was reported; however, offer- 
ings remained scarce. Slim trades for 
immediate shipment were reported at 
11%c but very little trade followed. The 
top bids on Thursday were at 11%%c, this 
being unchanged from sales a week ago. 


PEANUT OIL: A weak undertone 

prevailed throughout the week. The best 
bids were recorded at 135c, while offer- 
ings were mixed. At midweek an uneasy 
market produced sales of 14c, with Feb- 
ruary shipment available at this price. 
Thursday’s quotation was nominally 14c, 
%c above the level published a week 
ago. ‘ 
COCONUT OIL: February shipment 
was available at 14c early, with 13%c 
the asking price for May. Midweek sales 
of 14c developed from a dull market of 
mixed bids and offerings. Thursday’s 
market was inactive, with 14c nominal 
quoted at the close. 

COTTONSEED OIL: Buyers and sell- 
ers were separated early by 11%c bids 
and 11%%c offerings. By midweek, how- 
ever, trading prices were established 
and sales resulted at 11%c and 11'%c. 


Keeping a steady position sales followeq 
in Valley and Southeast at 11%, ang 
in Texas at 11%c. Thursday’s quotg. 
tions were: Valley, 11%c noming}- 
Southeast, 11%%c nominal; and Texas a} 
11%c¢ nominal. 


MONDAY, FEBRUARY 13, 1950 
No session N. Y. exchange. 


TUESDAY, FEBRUARY 14, 1950 





Open High Low Close Pr. @ 
BS ds ware *13.50 13.60 13.47 13.59 13.3) 
MO .hccaes 13.45 13.57 13.45 13.57 13.39 
July 13.42 13.50 13.40 13.50 13.99 
Sept 13.35 13.40 13.32 *13.38 13.98 
OT SPR *12.90 13.03 13.00 13.03 12.87 
Dec. .......912.60 12.80 12.80 °12.76 19'¢ 
Jan. °51....412.60 ca : 412.76 12.69 

Total sales: 330 contracts. 
WEDNESDAY, FEBRUARY 15, 1950 
Mar. .......°18.59 13.61 13.49 13.60 13.59 
May ....... 18.58 13.58 13.43 °13.54 1957 
July . .. 18.538 13.538 13.40 13.52 13.50 
REDS *13.33 13.45 13.30 *13.41 1338 
Oct. . ---912.99 13.10 12.95 *13.05 13.98 
Dec. .......°12.75 12.80 12.60 *12.75 197% 
Jan. 51....412.75 Fees wae a 412.7 12.7% 
Total sales: 231 contracts. 
THURSDAY, FEBRUARY 16, 1950 

OAD. aie ca dts 13.58 13.65 13.58 13.63 18.60 
May . 13.50 13.61 13.48 13.55 13.54 
July . 18.46 18.55 13.45 13.5% 18.52 
Sept 13.40 13.48 13.39 13.42 13.41 
| Ree 12.95 13.05 12.95 12.96 13.05 
NES ores 12.65 12.74 12.74 12.74 12.% 
Jan, "51.... 12.65 : ; 12.73 12% 


*Bid. +Nominal 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail: 


Week Previous Cor. wk. 
Feb. 11 week 1949 
Cured meats, 
pounds ........20,768,000 20,219,000 18,729,000 
Fresh meats, 
pounds ........26,921,000 28,237,000 31,708,000 
Lard, pounds .... 8,380,000 8,178,000 4,529,000 














COMPLETE SYSTEMS 


MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES. 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 


FABRICATED 
OR ERECTED 














A4<Z 


Melrose 5-1686 . 





For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
New York 51, N.Y. 


The 


Nieat 
and 















llammermill 
Specitically 
Designed 
Hlandle Tankage, 
scraps 
Cracklings 
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FORDS 


NON-CLOGGING 





Non-clog- 
ging — cuts 
production | 
time. 
Auger discharge — 
cuts labor costs. 
Heavy-duty con- 
struction through- 
out. 











to 


Ms MYERS-SHERMAN CO. 


STREATOR, ILLINOIS 


311 12th STREET 
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HIDES AND SKINS 








Hide market very quiet throughout 
week—Prices about steady—West 
Coast market active and higher— 
Some selling reported in outside small 
market—Shearling market 

strong and comparatively active. 


Chicago 


PACKER HIDES: The packer mar- 
ket was very slow throughout the week 
and at the close the market pattern’ 
was not clear cut and was hard to de- 
fne. Packers were well sold and, with 
the kill for the last few weeks relatively 
light, they were in a fairly good posi- 
tion to hold for steady to higher prices. 
On the other hand, a large part of the 
recent market activity has been credited 
to traders, and many of the tanners are 
not in agreement with the present price 
structure which they believe should and 
would be lower if it were not for this 
outside influence. They believe that the 
leather prices and the present consumer 
demand justify their position, and they 
are still thinking and bidding at levels 
below the market. The consensus of 
opinion is that it will take a few more 
days and some heavy tanner buying be- 
fore the market will be clearly estab- 
lished. 

Total packer sales for the week were 
the lightest of the year with less than 
35,000 hides sold through Thursday 
evening. Of this total, nearly one-half 
were branded cows. Sales of branded 
cow hides amounted to 14,000 and all 
were made at 19c, Chicago and Chicago 
freight equalized. In some instances 
these sales were steady, while in others 
they were %c higher than last sales. 


About 4,000 heavy cows were sold 
during the week at 19c, and in some 
instances this price was %c above the 
last sale from that point, while in 
other cases it was steady. Light cows 
which have been most active recently 
were traded at steady prices, but the 
volume was light and only 6,400 hides 
were moved in five sales. Of these, 2,000 
were Fort Worth and Oklahoma City 
light cows which sold at 27%4c, while 


the balance came from Kansas City, 
Omaha, and St. Paul, and sold at 24%c, 
23¢ and 23%c. 


A mixed car of bulls moved at 16%c 
and 15%c; car and part car ex-light 
steers sold at 26c, %c above last sale; 
3,000 heavy native steers sold at 19c, 
and a large car of same sold late in the 
week at 18%c. In addition to this, a 
mixed car of Wichita heavy and light 
native steers sold at 18%c and 22c. 


OUTSIDE SMALL PACKER: Sur- 
prisingly, this market in contrast to the 
packer market was quite active during 
the week. Sale prices were about steady, 
but the fact that trading was rather 
extensive gave a little firmness here 
that has not been present for the last 
few weeks. Some credited tanner inter- 
est in the small packer hides to the 
stronger position and higher asking 
prices of the packer market. 


Trading was centered in _ choice 
selected hides of 50 lb. average and 
in selected hides averaging about 65 lbs. 
Prices for the former ranged around 
21c, while the heavier hides moved at 
about 16%¢, all prices Chicago basis. 
There was also some selling in country 
hides averaging about 50 lbs. with 18c 
paid for these. 


The outside packer market is being 
established in a clear pattern. Every 
drop in average weight is accompanied 
by a price differential of about 1c, with 
the premium being paid for the lighter 
hides. By applying the prices quoted in 
our new price schedule, and using this 
differential, a rough approximation of 
the market for the intermediate weights 
can be made. 

From the Southwest came reports 
that light hides averaging 43 to 44 lbs. 
were sold in quantity at 23c, flat f.o.b. 
Outside packer sold car of branded 
cows early in the week at 18%c, Chi- 
cago basis. 


PACIFIC COAST: Trading on the 
Pacific coast, following the pattern of 
the small packer market in the Midwest, 
was active, and some sales in this area 
were made at prices which were higher. 


Two separate packer sales, one in- 
volving 8,000 hides and the other about 
4,500, were made. In these sales the 
selections were mixed and consisted of 
Colorados, butts and branded cows, both 
sales being negotiated at the same 
prices, 17%c, 17c and 19¢c, all prices 
Chicago basis and steady with the Chi- 
cago market. 

Independent packers on the Coast 
also were active during the week and 
their sales of mixed southern California 
steers and cows at 15¢ and 17c were 
fully 1c higher than last reported sales. 
Estimates of the number of hides 
traded at these prices varied, but 7,000 
were reported on Thursday alone. 


CALFSKINS AND KIPSKINS: Pack- 
ers offered both calfskins and kipskins 
during the week, but their asking prices, 
which were above last sale prices, seem- 
ingly were too far above tanner ideas to 
attract any interest. 

The only trading in this category 
came at the end of the week, and was 
limited to approximately 5,000 regular 
slunks which sold steady basis at $3.50. 
Hairless slunks, in quantities too small 
to report, were moved at $1.15. 

SHEEPSKINS: With some help from 
the West Coast this market was more 
active than it has been for some time. 
Demand was more than sufficient for the 
limited supplies, and with this stimulus, 
prices worked fractionally higher in 
spots. 

Mixed car sold early in the week with 
clips bringing $2.90, No. 1’s, $2.75; 
No. 2’s, $2.20, and No. 3’s, $1.75. Later 
in the week few more cars sold with 
prices on the No. 1 shearlings ranging 
from $2.65@2.85; the No. 2’s sold at 
$2.25; No. 3’s at $1.75 and clips at $3.15. 
From the West Coast it was rumored 
that about four or five mixed cars, No. 
1 and fall clips, sold at $2.85 and $3.15. 

A few dry pelts sold on the Coast at 
30c, steady. However, with supplies so 
limited it was felt that only the winter 
quality was keeping the price firm. The 
same holds true for the pickled pelts. 
A few small sales were made at about 
$12 per doz., but these pelts were heavy 
with cockles and at their seasonal bot- 
tom from the quality viewpoint. 


Watch Classified page for good men. 








broker. 





207 SOUTH STREET °* 





WANTS HIDES 


We buy hides regularly, every 
week. Please offer us your hides, 


either direct or through your 


Colonial Tanning Company, Inc. 


Boston 11, Massachusetts 
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KNIFE and PLATE 
COSTS 
CUT A, 


with SPECO 


WORLD’S FINEST 


shaehahagieli PLATES 


with special 


mph Plates 


CUTMORE KNIVES 


These knives are avail« 
fe) ae s Ol grin 
rpe Mo tile Mb rrlotteliotte Mme! 
e for the life of the blade 
heat or smear the meat 
es easily changed by the turn 
a screw. 






Dept. N. P. 50-2 
SPECO INC. 2021 Grace Street 


Chicago 18, Ill. 


Please send me FREE details and 
prices on C-D CUTMORE knives and 
C-D TRIUMPH 5-year plates. 


NAME 








ADDRESS. 
¢ 


CITY. STATE 
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WEEK’S CLOSING MARKETS 








SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during January, by centers, 
was reported by the U. S. Department 
of Agriculture as follows: 


Sheep 
and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 

Jersey 
City 28,747 39,177 191,069 171,756 
Baltimore, 

Phila. 24,775 5,488 118,766 5,486 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 51,842 9,759 298,578 25,159 
Chicago, 

Elburn 106,662 30,576 428,650 55,914 
St. Paul-Wis 

group! ,273 §=113,352 571,826 45,526 
St. Louis 

area? 1,519 22,380 345,681 54,889 
Sioux City 42,363 634 199,745 35, 
Omaha ,517 4,062 353,418 73,106 
Kansas City 67,009 11,439 223,276 58,612 
Iowa & 8. 

Minn.* 70,659 21,693 1,031,004 139,743 
SOUTH- 

EAST* 19,979 6,932 138,533 40 
8. CENT. 

WEST® 87,264 23,687 309,136 88,974 
ROCKY MOUN- 

TAIN® 38,969 2,986 83,837 46,645 
PACIFIC’ 74,274 15,829 170,324 111,144 
Total 32 

centers 851,852 307,994 4,463,933 912,690 
All other 

stations 250,663 157,092 1,380,318 164,728 
Grand total, 

Jan. '50 1,102,515 465,086 5,844,251 1,077,418 
Grand total, 

a "49 1, ane, 340 510,536 6,477,185 1,057,810 
AV 5-y 

(1945- 49) x 227,284 532,132 5,330,898 1,527,338 


Other animals slaughtered during January, 1950: 
Horses, 17,489; goats, 979; January, 1949: 
Horses, 21,565; goats, 12,789. 

4Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. 7In- 
cludes St. Louis National Stock Yards, E. St. Louis, 
Ill., and St. Louis, Mo. *Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, lowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes 8. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Tex. *In- 
cludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y., in January 1950 were 
as follows: 


Cattle Calves Hogs Sheep 
eee 13,978 13,088 8,589 50,062 
Shipments ........ 7,533 10,010 4,144 44,432 
Local slaughter ... 6,445 3,878 4,445 5,630 


——— 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago wa 
$17.65; the average, $16.50. Provisiop 
prices were quoted as follows: Under 1) 


pork loins, 44@44%; 10/14 


skinned hams, 4242@43; 4/8 Bostop 
butts, 35@35%4; 16/down pork shoul. 
ders, 30; 3/down spareribs, 32@33; 8/19 
fat backs, 7%; regular pork trimmings 
18/20 DS bellies, 19; 4/¢ 
green picnics, 26%; 8/up green picnics 


16@16%; 
24% @24%. 


P.S. loose lard was quoted at 9.62%} 
and P.S. lard in tierces at 10.87%b. 


Cottonseed Oil 


The closing futures quotations at New 
York were: Mar. 13.85; May 13.75-76; 
July 13.71; Sept. 13.60; Oct. 13.40; Dee. 


12.90; Jan. 12.90n. Sales 302 lots, 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 11, 1950, were 
5,651,000 lbs.; previous week, 5,935,000 
same week 1949, 6,256,000 lbs. 


lbs.; 
1950 to date, 35,713,000 Ibs. 


Shipments for the week ended Febrv- 
ary 11 totaled 4,576,000 lbs.; previous 
week, 3,906,000 Ibs.; same week lasti 
year, 4,387,000 Ibs.; 1950 to date, 29, 


046,000 lbs. 


AUSTRIAN LIVESTOCK CENSUS 


Preliminary data of the December 3, 
1949 livestock census for Austria was 
recently released by the Central Sta- 
tistical Bureau, revealing that hog and 
cattle numbers showed an increase of 
about 19 and 4 per cent, respectively, 
over a year earlier. Sheep numbers, 
however, declined by more than 17 per 
cent from the preceding year. December 
3, 1949, livestock numbers were as fol- 
lows: Cattle, 2,201,000; ‘hogs, 1,923,000, 


and sheep, 375,000. 
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N. Y. HIDE FUTURES 


Qn Wednesday of this week a new 
contract for trading in hide futures at 
New York went into effect whereby a 
new set of delivery months, January, 
April, July and October, was estab- 
lished. 

TUESDAY, FEBRUARY 14, 1950 











Open High Low Close 
_. .19.40b 20.40 20.00 20.40 
Me ++" 1855 19.00 18.55 19.00 
- aie 18.35b 18.59 18.59 18.70b 
a... 18.20b seit <oy 18.55b 
Closing 20 to 60 points higher; sales 48 lots 
WEDNESDAY, FEBRUARY 15, 1950 
.. -20.46 20.95 20.46 20.55 
MAP. «°° “99 50 eb ede 22.00b 
ae ******* °19.05b 19.50 19.10 19.10b 
7 - 21.80 22.12 21.80 11.90b 
Re! a 18.76 19.15 18.65 8.75 
oo. 21.45b ae ree 
Dec. OR 18.55b 18.65 18.60 
Jan, “D1... -21.10b Jide 20.90b 


Closing 15 points up to 10 down; sales 109 lots. 


THURSDAY, FEBRUARY 16, 1950 
20.40b 20.42 










= ..-21.75b eae ‘4 
une 19.15 19.15 9: 
July «--++- 21.85b 22.10 90 
Sept. 8.75b 18.75 7 
Oet. . .. -21.40b < : 
Dee. ....18.50b 
Jan. ‘51 . .21.00b x Og 21.00b 
Closing unchanged to 40 points down; sales 23 
lots. 
FRIDAY, FEBRUARY 17, 1950 > 
..19.90b 20.10 20.04 20.05 
= 21.70b sues — 21.75b 
ime -18.95 18.96 18.80 18.90b 
July 21.75b oe a Ge 21 -75b 
Sept. 18.60b 18.65 18.65 18.60b 
Oct. 21.10b “ ee °1 15b 
BEE, 2 050-0-- 18.30b 18 35b 
Jan. “51....- 20.80b 20. 85b 


Closing 5 to 15 points lower; sales 34 lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Feb. 16, '50 Week 1949 
Nat. strs. .....19 @20% 19%%,@20% @22 
Hyy. Tex. strs. @17% @17i% @i9 
Hy. butt 

brnd’d strs... @17% @17% @19 
Hvy. Col. strs. @ilj @lji @18% 
Ex-light Tex. 

OO ar @22% @22% @22 
Brnd’d cows ... @i9 18%@19 19 @19% 
vy. nat. cows.19 @20 18%4@20 19 @20 
Lt. nat. cows..23 @24% 23 @24% 24%@25 
Nat. bulls ... @16% @16% @i5\%n 
Brad’d bulls .. @l5% @15% @l4% 
(alfskins, Nor..65 @66 65 «6@66 an 
Kips, Nor. nat. @412% a42% @35 
Kips, Nor. brnd a4 @40 a32z% 
Slunks, reg. ... @3.50 @3.50 @3.50 
Slunks, bris. @1.15 @1.15 @1.25n 


CITY AND OUTSIDE SMALL PACKERS 


42 Ib. aver..28 @23% 19 @20 19 @2in 
52 Ib. aver..20 @21 18 @19 18 @20 
645 Ib. aver..164,@17% 13 @14 12 @13 
Nat. bulls ....13 @14 12 @i13 ll @il2 
Calfskins .....40 @45n 40 @4iin 37 @w# 
Kips, nat. ....20 @3in 30 @35n 27 @28 
Slunks, reg. ...2.50@3.00 2.50@3.00 @2.25 
Slunks, hris....75 @1.00 75 @1.00 @i5 
























, 48, 1080 


All packer hides and all calf and kipskins quoted 
m trimmed, selected basis; small packer hides 
@oted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


....17%@18 17%@18 16%@17% 


EWiesens 0 @iil 10 @10% 10 @lin 
Gilfskins ..... 24 @26 24 @26 2 @25 
ims ......22 @23 22 @23 20 @22 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 


Pkr, shearlgs., ’ 

ae 2.65@2.85 2.60@2.70 2.00@2.50 
Dry pelts ..... @30 @30 2 @28n 
Horsehides 


. 6. .11,00@11.50 11.00@11.25 9.50@9.75 
NG FINANCIAL REPORTS 
) all companies having 300 or more 


cial report. 


Rder the proposed Frear Bill (S 


lockholders and assets of more than 
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BETTER QUALITY LARD. 


at a substantial saving in filtering cost with 


SPARKLER “scare” “FILTERS | | 


Higher stability lard is delivered 
to votators. 
All steel construction prevents de- 
terioration of lard by contact with 
copper or bronze fittings. 
Saves approximately one-half the 
lard lost by adhering to filter cake 
because only one-half the usual 
amount of filter aid is required 
by the Sparkler Filter for the 
same total volume of lard filtered. 
6, Saves labor in cleaning because 
filter paper is disposable, no laun- 
dry charges for cleaning cloths. 
7. Less floor space is required for a 
Sparkler Filter than other types. 


A new method of filtering lard, 
successfully employed by a large 
midwestern packer, marks a step 
forward in the processing of this 
product in the meat packing 
industry. 


4 





Major advantages of Sparkler 
Filters in lard processing are 
briefly summed up in the follow- 
ing seven points. 


1. A better quality of lard is pro- 
duced because the first run of lard 
through the Sparkler filter is not 
contaminated by rancid lard and 
soap particles retained in freshly 
laundered press cloths. 


Sparkler Horizontal Plate Filters have 
been the standard equipment for 
microscopic filtration in the food, 
chemical, edible oils, milk, butter 
and cheese, and other industries for 


2. More insoluble material is removed over twenty-five years. The recent 
by the evenly spread filtering me- introduction of Sparkler Filters for 
dium on the horizontal plates. lard filtering is a natural step toward 
Cake is not subject to cracking, a better and more economical lard 
flow is always with gravity. product. 

3. The Sparkler filter is totally en- We invite correspondence on your 


closed thus eliminating oxidation 
of hot lard, a reaction wherein the 
lard loses a certain amount of 
its stability or keeping qualities. 


particular problem. You will receive 
the advice of engineers with a quarter 
cf a century of experience in this 
specific field. 




















Sparkler Horizontal Plate 
filter Model 33-S-17 steam 
jacketed, capacity 5000 G. 
P.H. type used in the John 
Morrell & Co. installation. 


Section showing plates with filter cake in 
horizontal position and flow through filter. 












_(_ SPARKLER MANUFACTURING COMPANY, MUNDELEIN, ILL. ) 
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Slaughter of All Species 
Except Hogs Declines in 
January 1950 From 1949 


January slaughter of all classes ex- 
cept hogs decreased compared with a 
year ago and with the five-year Janu- 
ary average. Slaughter of hogs was the 
third largest for the month in recent 
years but was about 2,000,000 below the 
all-time January record of 17,839,352 
established in 1944. Sheep and lamb 
slaughter was slightly above that of 
December 1949 but was the smallest for 
a January since 1926. 

Slaughter of 1,102,515 cattle in Jan- 
uary was 4 per cent above December, 
2 per cent below January 1949 and 10 
per cent below the five-year average. 
For the seven months ending in Janu- 
ary cattle slaughter was 7,986,234 com- 
pared with 7,960,223 a year ago. 

January slaughter of 465,086 calves 
was 9 per cent below December, 4 per 
cent below January a year ago and 13 
per cent below the five-year average. 
For the seven months ending in Janu- 
ary calf slaughter was 3,729,903 com- 
pared with 4,048,105 during the corre- 
sponding period a year ago. 

Hog slaughter of 5,844,251 in Janu- 
ary was 10 per cent below the large 
December slaughter, 9 per cent above 
January 1949 and 10 per cent above the 
five-year average. During the seven 
months ending in January slaughter 
was 33,745,024 compared with 29,308,- 
329 a year earlier. 

Slaughter of 1,077,418 sheep and 
lambs in January was 2 per cent above 
December, 13 per cent below January 
1949 and 29 per cent below the five- 
year average. For the seven months 
ending in January slaughter was 7,649,- 
917 compared with 9,562,050 during the 
corresponding months a year ago. 


Lack of water can be more harmful 
for livestock than a shortage of feed. 





FEDERALLY INSPECTED 











CATTLE 

1950 1949 
PEP OR ere 1,102,515 1,125,771 
February 7 5 
DED itn ctnsete eaovkent omne Geaas . 
pS ea k . 
MET c0sccccee 1 . 
MND ccccvews 1,095, 2 
Pn dibhiwk nee deed ede senesrnececedes 1, . 
PL Srome. rgeweedeshawaces cacmell 1,231,818 
DP éevn6téckendxesdnevevonas 1,224,273 
Tr chive se conwntcetas ces none 1,156,384 
DEE S.NGc cA Cdl cReCe 6 beR0ce bee 1,116,437 
PEED ésvoceenns oesanaeceeeet ene 1,064,340 

CALVES 

1950 1949 
err ee 465,086 483,850 
DEE 8a dc teess cowebsbvacdevestt 476,437 
DEE Be kan ocho béccceteRehaonenenss 618,637 
MED 00s 80 cue PEconcedsdetocceseceee 562,014 
Wake 60 6eesdeedherdeasdcuacceses 51 
2 dint ecko heat w epepiakaesaweds 
SE cheb tde on eheteccnéscdghdereneess 
August 
September 
October .. 567,607 
ET <5 cogeaguisesasvacecdusdea 584,703 
OOS 6 ccs wiokeswksiiwtsspensdes 510,536 

HOGS 

1950 1949 
OR oo aawedweed ss 5,844,251 5,376,611 
ET aiccccntthbaneai ets parame 4,079,542 
SED ine <¥ vac ud ta bweecdeeee essen eh" .. 
EE hu SN Ory.o Sid a ws 0845046 Kathe ou ’ 
cr stitch takveeeategereekaesi on Hr = 
pT TTT Tee OTL Te 
i tedadtsadd ¢éntnaeéonsshneteceanae 
August 
September 
October 
November 5 Ot 
DEED Sbcd ccdedccccveonwescecsed 6,477,185 

SHEEP AND LAMBS 

1950 1949 
,  . Bee 1,077,418 1,234,543 
PD: Sa rccntcvwssevsaqdoouvesoes 1,045,563 
DE isidaptbade cosecevssceonceces 949,168 
eg 3 SF pepe eee aarp ee en 675,643 
DT cindvdencetddecs¥hs sbeeoctndakee 760,900 
DE bead eheh es GeRe case hsecavedsnas 898,162 
Ss Gadidsns mae ath KO dnt Obeneeke 976,264 
BED. 066604 Gh Gnte bs ceee sree eeaves 1,125,761 
ND eins cbse an Kennce sees couee 1,179,996 
REE S pawecteccdssr use, cuonnrodes 11 72,266 
0.6 66 0.00 9:6.560 6 65606 b00e0 see 1,060,402 
DET .cGinchecttenensemees canee 1,057,810 











LIVESTOCK CAR LOADINGS 


A total of 7,349 cars were loaded with 
livestock during the week ended Feb- 
ruary 4, 1950, according to the Associa- 
tion of American Railroads. This was a 
decrease of 2,432 cars from the same 
week a year earlier. 


NIMPA DIVISIONS DEFEND 
ORDER BUYING SYSTEM 


Fear that the government may be 
planning to restrict seriously the opera. 
tions of livestock order buyers and deal. 
ers on the major markets through new 
regulations under the Packers and 
Stockyards Act has been expressed re. 
cently at several divisional meetings of 
the National Independent Meat Pack. 
ers Association and the regional groups 
have stated a desire to offer testimony 
prior to any such action. 

C. B. Heinemann, president of 
NIMPA, said recently that its members 
demand the right to buy livestock of 
the species, type, grade and weight best 
suited to their requirements, from those 
who are willing and able to supply it at 
prices the packers are willing to pay, 
and without the unnecessary interven- 
tion of government agencies, or unjusti- 
fied regulations designed to restrict 
their rights. He stated that the associa- 
tion’s members exist in the midst of 
fierce competition because: 

1. They concentrate on quality and 
not quantity. 

2. They select the particular types 
and weights of animals known to be 
suited to their trade which generally is 
in a limited area. 

3. The meat from such animals is 
produced and processed in a manner 
designed to suit the consumer demand 
in the area. 

4, Because of this selection of ani- 
mals, and the high quality of product, 
they can merchandise their products at 
a higher price. 

5. Their large competitors can use 
animals of every species, every grade, 
and every weight. 

6. Large packers can buy full pens 
of “run-of-farm” animals, while 
NIMPA members cannot use animals 
of such wide ranges. 

7. The agents with whom NIMPA 
members place their orders rarely can 





* Pivestock Buying 
can be PROFITABLE 
and CONVENIENT 


Try. wy 


KENNETT- MURRAY 


tives vTOca | es 8B S§é€CRVvea€c 6 
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CINCINNATI, OHIO Order Buyer of Live Stock 

ON, 
barron, ono L. H. MeMURRAY., inc. 
FT. WAYNE, IND. INDIANAPOLIS, INDIANA 
INDIANAPOLIS, IND. Telephone: Franklin 2927 





JONESBORO, ARK. 








LAFAYETTE, IND. 





MouTcomeny, ats MAX J. SALZMAN 





NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 





2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 * Cable Address: NATSAL 








SIOUX FALLS, 5.0. SAUSAGE CASINGS 
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carloads of narrow range animals, 
tro cther bay full’ lote from Annual Livestock on Farms Report 
7 ° (Continued from page 17.) 
ghich they sort out the desired types, q : 
at se look to some trader who may 1949 for the first time since 1943. The When the different species are com- 
WaT sapply them with loads of the kind ‘imcrease amounted to 2 per cent and bined, on the basis of their relative 
ordered. eee ma oye total for January economic importance, numbers of live- 
: ‘ , 1950 above that of the two previous stock increased about 2 per cent, and 
saa oe eens teens —— years, but 16 per cent below the peak on poultry 7 per cent. Milk animals—milk 
and orde January 1, 1944. cows and heifers and heifer calves— 
END the markets, the producers would be the . : : 
EM greatest sufferers because of the elimi- Even with a slightly larger number show an increase of 1 per cent. Meat 
ion of this vital competition. He of livestock and poultry, the farm value a@nimals—all cattle, hogs and sheep— 
may be cathet noted that many small packers °f $13,211,000,000 was 10 per cent below increased 3 per cent, while workstock 
 opera- | ould not afford to place salaried buyers the record high of $14,657,000,000 last decreased 9 per cent. 
ind deal. | in each of the markets they patronize year, but 54 per cent above the average. In the minor categories, horses and 
ugh new pecause of the expense. Moreover, their Except for sheep, January 1 values of mules on farms on January 1, 1950 to- 
rs and } jsck of training in big market trading all species were lower than a year ago. taled 7,463,000 head against 8,246,000 
seed re- | sould make them helpless in bucking Near record stocks of corn remained head a year earlier; chickens numbered 
tings of the competition. on farms on January 1. The total supply 481,190,000 head against 448,676,000 on 
, Pack- of feed grains on farms was second only January 1, 1949, and turkeys showed a 
. groups —_—_—_——_— to that of January 1, 1949, both in total gain to 6,120,000 head compared with 
2stimony and per animal unit. 5,540,000 head at the beginning of 1949. 
— FLASHES ON SUPPLIERS 
0 
members} W. C. RITCHIE & COMPANY: ESTIMATE OF LIVESTOCK ON FARMS ON JANUARY 1, 1950 
stock of | Marking its entrance into the folding COWS AND HEIFERS 
ight best | carton field, this 84-year old Chicago ALL CATTLE aND OVER SHEEP AND INCLUDING 
om those | firm is offering processors of packaged AND CALVES KEPT FOR MILKt LAMBS “PIGS 
ply it at | products a free evaluation of their pres- roy nnd pty $0,404,000 
to pay, | ent packaging, J. H. Crones, president, 25,039,000 34,827,000 55,028,000 
intérven- | has announced. The services of Dave Se'sen'see yh ih yy 
unjusti-| Chapman, well known industrial de- 27,770,000 46,520,000 59,331,000 
> : ‘ a , 27,704,000 50,782,000 83,741,000 
restrict | signer, have been retained by Ritchie 27,138,000 55,150,000 73,881,000 
associa for this purpose. sass one o6.318.008 o2.901 900 
midst off 4m INDUCTION ICE BUNKER 24,600,000 31/595,000 50/012:000 
: CORP.: Louis Karp, sales engineer, has 24,466,000 51,210,000 44,525,000 
lity and} teen appointed direct factory repre- 25°196,000 31087000 42:975,000 
sentative to cover Arizona, New Mexico, ets yy $1'878'000 
ar types# Western Texas and Southern Cali- fIncluded in cattle and calves. 
m to be§ fornia for this New York City firm. comes corss 
erally is} —_ inampesenneectiats 2 SS Ra 
imals is 
manner 
demand 
. of ani- 
product, 
oducts at 
can use 
"y grade, 
* 
ie on your side! 
s, while 
animals 
A mighty mite has joined the famous R & M 
NIMPA line of heavier handling equipment. It’s the 
arely can WESTON-TYPE “J” hoist, recommended for service from knock- 
LOAD BRAKE ‘ . . 
ing pen to sales cooler. You'll find this hoist 
just right for hundreds of lifting jobs, conserv- 
ee permitting more productive use of 
manpower. Delivers for only $204. (This price 
[ne. for model with 1000-lb. capacity, hook suspension, rope control, 10-ft. 
lift; other models slightly higher.) 
Veteran R & M hoist engineers have embodied all the latest technical 
: _...., * advances in the “J” design. Lug, hook or trolley mounting . . . adaptable 
2 » to 7 different beam sizes. Requires little head room. Enclosed block with 
swivel hook. Weston-type load brake. Single unit housing for positive 
N } alignment. Sizes 1/;, 1/2 and 1 ton. Write for bulletin NP 451. 

ROBBINS & MYERS - INC. foi eiee cntora, omer 
4s} we @ Springfield 99, Ohio + Brantford, Ontario 
J 
—— MOTORS »~ HOISTS «CRANES + FANS > MOYNO PUMPS + FOUNDED 1878 
18, 199) The National Provisioner—February 18, 1960 
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LIVESTOCK PRICES AT LEADING MARKETs 


Livesto:k prices at five western markets on Tuesday, Febry. 

















. P Special | 
ary 14, 1950, reported by the Production & Marketing Admip. ppovist 
. : of livestoc 
istration: S the we 
HOGS (Quotations based on 

hard hogs) St. L. Natl. Yds Chicago Kansas City Omaha  §&t. Paul 

BARROWS AND GILTs: 

Good and Choice: chieasot 
120-140 Ibs... .. .$14.75-16.50 $15. Kansas 
140-160 Ibs. “95-1750 16 760 maha?’ 


fast St. L 
st. Joseph 
sioux City 


160-180 Ibs.. 
180-200 
200-220 


SON. 5 Wichitat 
Zin a ty or 
O70.) Jersey ( 


270-300 y 
300-330 pe tee 
330-360 
330-361 Denvert 
Medium: st. Pault 


160-220 Ibs 16.00-17.50 16.50-17.75 15.25-17.25 15.75-17.50 Milwaukes 


e ray) ferry: E % 5.2 2 5.75-17.50 ....... 
; yS: Total . 
inname... wah 


Good and Choice: 
270-300 Ibs...... 


high grade in fact! Fem) SSE 
ns® Se 


-16. 


Chicagot 

Kansas € 
(mahat 

Bast St. I 
st. Josepl 
Sioux City 
Wichitat 


14.50-15.00 14.00-15.00 15.00 only 
14.50-15.00 14.00-15.00 15.00 only 
14.25-14.75 14.00-15.00 15.00 only 
14.00-14.50 14.00-15.00 15.00 only 








50 Ibs...... 5.50 75-14.25 14.00-15.00 13.50-14.7%5 _¥ 
450-550 Ibs... ... 15.00 . 14.00-15.00 1350400 | Sew York 
\wne ? a ong 
\eie XS, Medium: Okla. City 
g com a thee ; 250-550 Ibs...... 12.00-15.00 13.00-15.00 12.75-14.50 13.50-14.75 —-. 
g\s® gror® as see im ‘ st. Pault 
ag e> 0) PIGS (Slaughter) : Milwauke 
. 0 Ny —r 
Wyo! oe Medium and Good: 
N aw i ale “ 1 
n) Cooke wh ots 90-120 Ibs...... 12.00-15.25 18.00-16.25 .......... . ae  -- 
r e 
ce 
R 4 cane? SLAUGHTER CATTLE, VEALERS AND CALVES: Chicagot 
aw | STEERS, Choice: — c 
s | 700- 900 Ibs..... 30.00-35.00 31.00-36.00 29.00-33.00 30.50-34.50 Rast St. I 
900-1100 Ibs..... d 33.00-38.00 29.50-% st. Josep! 



















































1100-1300 Ibs..... 3.00-2 Sioux Cit; 
| 1300-1500 Ibs..... 33.00-2 Wiehitat 
| STEERS, Good: —_ 
700- 900 Ibs..... 5-30.50 24.50-31.00 & Okla. Cit; 
| 900-1100 ae 31.00 25.00-81.00 Cincinnat 

1100-1300 Ibs... .. -31.00 24.50-31.00 | Denvert . 

1300-1500 Ibs..... -31.00 24.00-30.50 St. Paull. 

STEERS, Medium: _—— 
| 700-1100 Ibs..... 22.00-2 21. 20.00-24.00 20.00-25.00 Total .. 
| 1100-1300 Ibs..... 22.00-2 20.2 20.00-24.00 20.00-25.00 *Cattle 
| STEERS, Common: tPeders 

700-1100 Ibs..... 19.00-22.00 20.00-22.00 18.50-21.00 18.00-20.00 18.00-20.90 § “ting @! 
. {Stock} 

HEIFERS, Choice: §Stocky 

| 600- 800 Ibs..... 28.50-34.00 28.00-31.50 27.00-31.50 26.50-29.50 28.00-81.00 slaughter, 

MR HAM 800-1000 Ibs..... 28.00-33.00 28.50-33.50 27.00-32.50 26.50-29.50 28.00-31.00 

> T TOWN | HEIFERS, Good: 

| 600- 800 Ibs..... 24.50-28.50 24.75-28.50 24.00-27.00 23.00-26.50 24.00-28.00 LIV! 

F 800-1000 Ibs..... 24.00-28.00 24.75-28.50 23.75-27.00 23.00-26.50 24.00-28.00 
=> OR HEIFERS, Medium: AT 
500- 900 Ibs... .. 20.00-24.50 21.50-24.75 20.00-24.00 18.75-23.00 19.00-24.00 Price 
MORRELL PRIDE MEATS HEIFERS, Common: Calif., | 

500- 900 Ibs..... 17.50-20.00 19.50-21.50 17.00-20.00 17.00-18.75  17.50-19.00 
CATTLE: 

COWS (All Weights): Heifers 

Good ............ 18.00-20.00 17.75-19.50 = 18.00-19.50 17.50-19.00 Cows, 1 

Medium ....... . 17.00-18. 16.50-17.75 17.00-18.00 16.50-17.50 Cows, | 

Common ........ 16.50-17.00 16.00-16.50 16.00-17.00 15.50-16.50 Cows, ¢ 

Can. & cut....... 13.50-16.50 13.75-16.00 14.00-16.00 14.00-15.50 Bulls, | 

BULLS (Yrls. Excl.), All Weights: ps | 

e e e Beef, good ...... 19.50-20.50 18.00-19.00 17.50-18.50 19.00-20.00 ay 
. Sausage, good ... 19.50-21.00 18.50-19.50 19.00-20.00 20. 5 HOGS: 

Sausage, medium. 18.50-19.50 17.50-18.50 17.00-19.00 19.50-20.50 G4. & 

Sausage, cut. & Sows, 1 
Ses 26veawee . 16.00-18.50 16.50-20.25 15.50-17.50 16.00-17.00 17.50-19.00 
HAMS + BACON: SAUSAGE =| vzst225, sn waa 

Good & choice. 28.00-35.00 30.00-32.00 28.00-31.00 26.00-30.00 25.00-31.00 BAL’ 

Com. & med..... -28.00 23.00-30.00 20.00-28.00 20.00-26.00  16.00-25.00 

Cull, 75 Ibs. up.. 13.00-19.00 19.00-23.00 14.00-20.00 16.00-20.00  13.00-16.00 Price 

LA 7 D & C A * x E D i E A T S CALVES (500 Ibs. down): on Thu 
Good & choice... 24.00-26.00 26.00-30.00 23.00-26.00 21.50-25.00 22.00-24.00 4 
| Com. & med..... 17.00-24.00 18.00-26.00 17.00-23.00 16.50-21.50  18.00-22.00 CATTLE 

Ge <véavees . 12.00-17.00 16.00-18.00 13.00-17.00 14.50-16.50 14.00-18.00 Steers, 

Steers, 

SHEEP, HOG & BEEF CASINGS = | stavouren zanss avo suzzr: a 
9 | . — 

| LAMBS: eifer: 

| Good & choice*.. 24. 25.00-26.77 00-26.50 25.00-26 Bs ows, | 

Med. & good*.... 22.50-25.75 24.00-26.00 22.50-24. 24.00 , % Cows. 

Common ..... . 18.50-22.00 20.00-23.50 19.00-23.25 22.00-24.00 18.50-22.7 Bulls, 
| z ‘ Bulls, 

e EWES (Wooled): 
Good & choice*.. 9.50-12.50 12.50-14.25  11.50-12.75 13.00-14.25 12.00-13.0 § CALVES 
Established in England in 1827 + « In America since 1865 Com. & med*.... 8.00-11.00 10.50-12.00 — 9.50-11. 11.00-13.00  9.00-11.75 Vealer 
P om, 
Packing Plants: 1Quotations on wooled stock based on animals of current seasona! market weight Culls ‘ 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. i 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas | Quotations on slaughter lambs and yearlings of good and choice grades and the HOGS: 
| medium and good grades and on ewes of good and choice grades as combined repre Gd. & 
| sent lots averaging within the top half of the good and the top half of the medium Sows, | 
grades, respectively. 
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tKETS 


, Febru. 
Admin- 


St. Paul 


16.25 35- 5-17.95 5, 
17. 00- 17.7 





0-17, 
. 00-17, 





15.00 only 
15.00 only 
15.00 only 
15.00 only 


13.50-14.75 
3.5 ri] 





30.50-35.50 
31.00-36.50 
30.50-36.50 
29.50-35.00 


24.50-31.00 
25.00-31.00 
24.50-31.00 
24.00-30.50 


20.00-25.00 
20.00-25.00 


18.00-20.00 


28.00-31.00 
28.00-31.00 


24.00-28.00 
24.00-28.00 


19.00-24.00 


17.50-19.00 


17.50-19.00 
16.50-17.50 
15.50-16.50 
14.00-15.50 





19.00-20.00 
20.50-21.50 
19.50-20.50 





17.50-19.00 


25.00-31.00 
16.00-25.00 
13.00-16.00 


22.00-24.0 
18.00-22.00 
14.00-18.00 





12.00-13.0 
9.00-11.75 


ket weight 
ts. 

les and the 
ined repre- 
he medium 


18, 1950 





SLAUGHTER 
REPORTS 


reports to THE NATIONAL 
SpecisONER. showing the number 
ti livestock 8! aughtered at 13 centers 


for the week ending February 11, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 11 week 1949 
Chieagot .-.-- 19,461 
Kansas C ityt. . 21 
dmaha*t . 
East St. Louist 
st, Josepht. . 
Sioux C ityt.. 
Wiehitat . 
New York & oh 
Jersey City?. 6,547 
Okla. Citys. 4,182 
Cineinnati§ . 4,784 
Penvert ...--- 7,031 
st. Pault.. 11,843 
Milwaukeed .. 3,026 
Total ....-- 127.620 





Chieagot 


5 7 3 f 
Kansas Cityf.. 11,705 9,131 


(mahal ... 38 = 
‘ 


Bast St. Lauist 25,7 


st. Joseph. . 





Sioux C ityt... — 
Wichitad - a 
New York & 
hey City?. 41,009 33,527 
Okla. Cityt.... 9.821 
Cincinnati§ ... 14,397 
Denvert ....-- 13 033 
st. Paulf...... 4,063 
Milwaukee? .. . 5,157 
Total ... 638 283,629 





Chicagot ..... J 3,861 : 
anaes Cityt.. 11,181 10:185 15,228 
Omahat . 9,875 10,465 18,715 
Rast St. Louist 6,013 At 

st. Josepht. . a 

Sioux Cityt... .. 5,419 

Wiebitat ..... 2,322 


New York & z 
Jersey City?. & 
Okla. Cityt. .. 
Cincinnati§ ... 





Milwaukeet . 


Total ...,...102,711 

*Cattle and calves. 

*Federally inspected slaughter, in- 
cluding directs. 

{Stockyards sales for local slaughter. 


(Stockyards receipts for local 
slaughter, including directs. 


138,489 


98,063 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif.. on Thursday, Feb. 16: 


CATTLE: 
Heifers, yn & low gd. . es. 00 
Cows, med. gd 8.00 50 


Cows, com. ..... 

Cows, can. & cut. ee 

Bulls, com. to gd.... 
CALVES: 

Vealers, med. & gd... .$26.00@32.00 
HOGS: 

Gd. & ch., 200-265... .$19.50@20.50 


Sows, med. to ch...... 11.50@ 14.00 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, February 16: 





CATTLE: 
MIME, savcccesoue $29.00@30.00 
Steers, med. & gd..... 2 
Steers, com. & med... 5 
Heifers, ‘ve: 00@2 25.50 
Heifers, com. & med... 18. 00@ 22.00 
MME... oon ossa se. 17.50@19.50 
Cows, com. & med... 15.00@17.00 
Cows, can. & cut...... 12.00@ 15.00 
RRS 19.50@21.50 
Bulls, com. & med.... 17.00@18.50 
CALVES: 
Vealers, gd. & ch. .$29.00@34.00 


Com, & med 


ousoeenae 20.004 29.00 
Culls a 


Paaane se 14.00@20.00 
HOGS: 
Gd. & ch., 180-240... .$17.50@19.00 
Sows, 400 down ...... 14.25@14.50 

















CHICAGO LIVESTOCK 


Supplies of livéstock at the Chicago 





Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 359 9,084 4,619 
Feb. 288 9,812 667 
Feb. 24 3,249 1,507 
Feb. 611 11,835 3,572 
Feb 246 8,160 3,284 
Feb 298 15,100 1,666 
Feb. 300 16,500 5,500 
*Week so 
far 1,455 51,595 14,022 
Week 1,5 51,193 19,597 
1949 1,905 51,741 16,016 
1918 2,460 45,556 16,460 
*Including 280 cattle, 15 calves, 


11,198 hogs and 1 


.846 sheep direct to 
packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 
Feb. 9. 8 2,434 1,881 
Feb. 10.. 17 2,84 878 
Feb. 11. oes ace 
Feb. 13.. sae ae 1,303 
Feb. 14. 45 «4, 1,068 
Fub. 15 5 1, 745 
Feb. 16.. 25 4,000 2,000 
Week so 

_ er 9,665 75 14,074 5,116 

Week ago.10,815 169 12,935 7 
1949 .. -10,454 203 4,545 
1948 ...... 9,563 134 4,480 4,288 


FEBRUARY RECEIPTS 
1950 
76,468 





FEBRUARY SHIPMENTS 


1950 1949 
DEED: wennices oateee 26,679 31,372 
Hogs . 40,177 17,104 
BD cssa<crccviewss 19,507 16,927 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Feb. 16 
Week Ended Prev. 

Feb. 16 week 

Packers’ purch.....? 30,959 
Shippers’ purch.... 15,756 
PE wadéscngude 46,715 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended February 4: 





CATTLE 
Week Ended Same Week 
Feb. 4 Last Year 
Western Canada..10,967 13,133 
Eastern Canada. .12,620 9,617 
AE us cesaaad 23,587 22,750 
HOGS 
Western Canada..35,076 29,535 
Eastern Canada. .55,335 40,031 
MU oc xcaues 90,411 69,566 
SHEEP 
Western Canada.. 2 2,447 
Eastern Canada.. 3,025 
BE céscécésbe 5,472 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st.. New York market 
for week ended February 11: 

Cattle Calves Hogs* Sheep 
473 342 4756 382 
Te al (inel. 


directs) ,..4,525 4,511 21,750 
P pwd week: 


_ eee 


22,158 


Salab 426 856 SS4 502 
Total “tine! 
directs) .4,194 4,374 24,841 20,412 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at 
markets, 


leading Pacific Coast 
week ending February 9: 


Cattle Calves Hogs Sheep 


Los Angeles. ..6,55 900 2,100 100 
No. Portland.. .1,8% 350 1,750 775 
San Francisco.. 10 1.325 400 
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MANUFACTURERS & WHOLESALERS: 


IT PAYS TO USE... 





PAMPA BRAND CORNED BEEF is chock full of solid beef! 
No. 1 Quality. B.A.l. Inspected at Port of Entry. Priced right! 


ARTHUR L. PEIRSON, 


Importers of PAMPA BRAND CORNED BEEF 


12 — 6 bb. sterile tins to the case 


IMMEDIATE 
NEW YORK ° 


CHICAGO e 


Write for prices 


“—_™ 


s, Wholesal: 





DELIVERIES from ovr WAREHOUSES in 
BOSTON 


s, Institutions, Exporters 
189 Chrystie St., New York 2, N. Y 


INC. 


= 
—— 
ee eS SS ST 

——— 





EDWARD KOHN Co. 


3845 EMERALD AVE 


CHICAGO 9, ILL 


Phone 


YARds 3134 


CONTACT US 


For Straight or Mixed Cars 


BEEF ¢ VEAL 
LAMB + PORK 
ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
€ 


Established Over 25 Years 
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Made & Guaranteed 


By 
Apron Specialists 


For every need of the 
packing industry. Avail- 
able in all required types, 
weights and sizes. 

Husky “he man" aprons 
for all rugged jobs from 
killing floor to shipping 
room. Also aprons with 
similar wearing qualities 





especially designed for women workers. Entire plants 
completely outfitted. Choice of Plastic, Neoprene, 
Rubber, Duck, Drill and Hickory stripe—sanforized. 





|ASSOCIATED BAG & APRON CO.| 





the mark of confidence for apron users 


‘Ask your Packers Supply broker, or write us for samples, 


prices and catalog. 


Associated Bag & Apron Co. 


216 W. Ontario St. 





Chicago 10, illinois 











For Trolleys—Hooks, Etc. 
Get Our Prices 





“ 





A 


Packing house supply items furnished by E. G. 
JAMES Company are in service thruout the country. 
When you need replacements be sure to get our 
direct-from-factory prices... . in black, galva- 
nized or stainless, whatever your needs may be. 


BACON HANGERS — CAGES — TREES 


MOLDS — 


SHOVELS 
TRUCKS — SMOKE STICKS 


- TUBS 
— ETC. 


E.G. JAMES CoO. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, February 11, 1950, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
Armour, 3,995 hogs; Swift, 1,121 
hogs; Wilson, 2,560 hogs; Agar, 6,755 
hogs; Shippers, 16,001 hogs; Others, 
18,126 hogs. 


Total: 19,898 cattle; 1,719 calves; 
48,558 hogs; 11,426 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour ... 2,989 484 2,644 2,765 
Cudahy ... 2,095 423 1,369 1,055 
1,538 487 2,522 3,890 
Wilson ... 1,503 453 1,704 2,087 
Central ... 824 ame ets eee 
Others .... 4,845 121 3,466 1,384 


Total ...13,794 1,968 11,705 11,181 


OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,869 7,350 1,757 
Cudahy ..... 4,263 5,447 1,905 
eer 3,683 6,439 4,514 
... as 2,810 5,145 1,743 
Eagle ...... 19 eee ee6 
Greater Omaha 151 
Hoffman 91 
Rothschild .. 551 
Veh ¢3.6é00 202 
Kingan ...... 1,039 
Merchants ... 46 
Midwest .... 44 —o 
Others ...... Kes 17,207 
Total .....18,768 41,588 9,919 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,635 602 7,525 
og SE 2,829 1,727 7, 
Hunter ... 921 oe OF 
ee re. ele ae 
Laclede . sos Bee 
Sieloff .... a ns) ee hiss 
Others .... 3,603 1,112 5, 452 
Shippers .. 2,119 1,158 19 366 





Total ...12,107 4,599 51,470 6,831 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,489 21 9,646 2,030 
Armour ... 2,964 14 10.268 1,576 
Beate ..... 2,458 21 5,250 1,409 
Others .... 318 Sas Sue coe 
Shippers .. 9,345 1 22,489 190 





Total ...18,574 57 47,653 5,205 


WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,385 316 6,587 2,322 
Guggen- 

heim .. 312 
Dunn- 

Ostertag. 59 a 22 
i ra 107 mn 733 
Sunflower. . 16 Save 66 
Pioneer .. 115 . éue 
Excel ..... 1,159 
Others .... 1,870 

Total ... 5,023 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,405 109 840 318 


Wilson |... 1.254 101 1,278 441 
Others .... 141 2 584 +% 
Total ... 2,800 212 2,702 759 


Does not include 248 cattle, 215 
calves, 7,699 hogs and 972 sheep 
bought direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 971 69 2,408 6,873 


Swift ..... 1,418 67 2,940 6,550 
Cudahy ... 994 45 2,580 1,253 
Wilson ... 738 es eee Fes 
Others .... 3,255 117 3,979 909 
Total ... 7,376 238 11,907 15,585 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 4,512 3,711 19,468 1,159 
Bartuseh. . 878 aA soe re 
Cudahy ... 870 1,080 ose Qa 
Rifkin ... 887 105 dan ow i 
Superior .. 1,794 ene — eee 
Swift ..... 4,632 3,894 21,506 1,394 
Others .... 1,864 4,633 8,616 2,456 


Total ...15,437 13,423 49,590 6,006 
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LOS ANGELES 
Cattle Calves Hogs Sheep 








Armour ... 198 P § 
Cudahy ... 479 . i a 
Swift ..... 321 64 5 F 
Wilson ... 61 ai 
Aeme ..:. 415 1 
Atlas ..... 227 an i, 
Clougherty 72 ine 370 
Ps dees 227 14 106 
Harman .. 229 ‘ie o 
BME cece 70 47 571 
Union .... 32 o% aia 
United ... 309 = 466 
Others .... 3,445 576 321 
Total ... 6,085 702 2,098 
CINCINNATI 
Cattle Calves Hogs Shee; 
3 eee eee aes re 15] 
Kahn's ... was — ae 
ee eee are 863 : 
Meyer .... eos nae 
Schlachter. 98 109 “‘ 
National .. 301 3 adi ny 
Others .... 2,138 822 15,144 21 
Total ... 2,537 934 16,007 209) 


Does not include 1,898 cattle and 2 
calves bought direct. Market ship- 
ments for the week were 26 cattle, 243 
calves and 1,863 hogs. 


FORT WORTH 
Cattle Calves Hogs Sheep 






Armour... 737 473 2,257 3 
Swift ..... 703 361 2.346 2489 
Blue 
Bonnet. . 17% 4 753 
ee 5 1 104 
Rosenthal... 154 7 soe 
Total ... 1,993 846 5,460 3,20 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 11% week+ 1949t 
Cattle ......124,3892 119,752 141,335 
Hogs .......297,103 271,893 212,358 
ee 72,842 67,802 111,910 


*Does not include St. Joseph. 
*Does not include E. St. Louis. 
TDoes not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., February 
16.—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. 
240-300 Ib. 
300-360 1b. 


$15.65@17.15 
16.40@17.40 
15.40@17.25 
14.90@16.23 


Sows: 
270-360 Ib. 
400-550 Ib. 


-$14.25@14.9 
12.25@14.15 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 


week last wk. 
estimated actual 

Feb. 10.... ....45,000 53,000 
Feb. 41,500 
Feb. 47,000 
Feb. 33,000 
Feb. 36,500 
Feb. 50,500 








LIVESTOCK RECEIPTS 
Receipts at major markets: 


AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 





aa 208,000 448,000 166,000 
SS ee 214,000 484,000 157,00 
ne, shacnane 213,¢ 482,000 175,000 
Ra 196,000 336,000 208,000 
Bs cccces 285,000 412,000 261,00 
HOGS AT 11 MARKETS, Wk. Ended: 
Sg SRS Saree 363,000 
Feb. 4 . 891,000 
FRAP ee . 875,000 
1948 - 267,000 
a eee . 829,00 


Cattle Hogs Sheep 





Feb. 11 ....147,000 311,000 100,00 
th. Oe acane 151,000 337,000 94,000 
ED. ecihaod 151,000 .000 115,000 
ai eaacee 138,000 000 124,00 


eas 203,000 ‘000 182,000 








(Receipts 
WES! 


STEER A 
Week e 
Week P 
Same W 
cow: 
Week e 
Week | 
Same ¥ 
BULL: 
Week « 
Week | 
Same V 
VEAL: 
Week ¢ 
Week 
Same V 
LAMB: 
Week ' 
Week 
Same ' 
MUTTO? 
Week 
Week 
Same 
HOG A) 
Week 
Week 
Same 
PORK C 
Week 
Week 
Same 
BEEF C 
Week 
Week 
Same 
VEAL : 
Week 
Week 
Same 
LAMB . 


Week 
Week 
Same 





























aa a MEAT SUPPLIES AT NEW YORK | LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
is “T neceipts reported by the U. S. D. A., Production & Marketing Administration) Average prices per cwt. paid for specified grades of steers, 
30 TERN DRESSED MEATS BEEF CURED: |calves, hogs and lambs at ten leading markets in Canada 
AND HEIFER: Geiiennin: Week ending Feb. 11, 1950 7.998 | during the week ended February 4 were reported to THE 
aE STEER A- mete: 4 See we Week previous ........... 14,193 ; i 
ms Week ending Feb. 11, 1950. 11.436 eB nn og ST i Hn a a by the Canadian Department of Agri- 
5 a - BVIOUB ..cccccccce 3,00! . 
ry Wook Week year O&O. ....-. 10,807 PORK CURED AND SMOKED: culture as follows: 
RR ra Week ending Feb. 11, 1950. GOOD VEAL 
see : cow: : = 2 50 Week previous ........... F STEERS CALVES HoGS* LAMBS 
466 Week ending Feb. 11, 1950. got} Same week year ago.......1, STOCK Up to Geo and Gr. B1 Good 
a9 - FIOUB 2c cccscces wobL +4 . 
ss Bee Sock year 0m0....--- 1,876 LARD AND PORK FATS:+ YARDS 1000 Ib. Choice Dressed  Handyweights 
2,098 = Week ending Feb. 11, 1950. ED tGubens sateaeen $21.31 $30.00 $26.10 $26.00 
, BULL: = Week previous ........... DE Snc6ccesevees, ne 29.35 26.60 22.45 
Week ending Feb. 11, 1950. 460 Same week year ago....... ET wckenckhetaen 21.00 28.50 24.18 24.00 
H . Week previous .......---- 528 SEY  Seacecsscesoses 22.05 20.52 25.85 23.91 
88 Sheep Same week year ago....... 1,357 DD iss350ssn woes 22.05 23.60 25.10 22.60 
15] . LOCAL SLAUGHTER a — TIT TrTiTy. 20.30 23.40 23.35 coos 
ove E VEAL: ‘ x oose Jaw ............ 20.00 21.00 23.35 cess 
863! Week ending Feb. 11, 1950. 14,080 CATTLE: Carcasses | Saskatoon ..........-. 19.75 26.00 23.35 21.00 
_~ pte Week previous .......---. 14,216 Week ending Feb. 11, 1950. 6.836 $6ée 
Ses 48 Same week year ago....... 10,703 Week previous ........... 6.564 
TT a ; Same week year ago....... 6,547 
15,144 21 § LAMB: 1 "ES: 
5 1 F Week ending Feb. 11, 1950. 27,085 CALVES: 
16,007 209 Week previous .........-- 40,652 Week ending Feb. 11, 1950. 8,205 
cattle and 9 Same week year ago....... 40,968 Week previous ........... 8,569 
larket ship- os =. Same week year ago.... 8.929 
6 cattle, 243 | MUTTON: 5 034 HOGS: 
Week ending Feb. 11, 1950. 234 : 
Week previous ........... 1,115 Week ending Feb. 11, 1950. 
I Same week year ago....... 2,865 C0 FT eee 





Same week year ago....... 
Hogs Sheep § HOG AND PIG: 


731 Week ending Feb. 11,1950. 13,689 SHEEP: 








2,489 Week previous ........... 11,853 Week ending Feb. 11.1950. 37,170 
" Same week year ago....... 2,180 Week previous ........... 34,201 
Same week year ago ...... 40,172 
PORK CUTS: Pounds a 
ae 1 - 11, 1950.1,899,833 ' ete 
es Week ty 5. i. a  . 8'054 292 COUNTRY DRESSED MEATS ‘ of cutlery in Lamson $ yar oe 
3,200 Same week year ago....... 2,231,289 VEAL: Of the wide mar aa weated, ground, poli . 
S: Week ending Feb. 11, 1950. 7.241 : orefully he + in 
CHASES ff "hex coding Feb, 11, 1950. 198,833 Week previous ........... 5,905 line, all Fe ted to produce the = 
, Cor. Week Soovieus sence phe * 307'861 Same week year ago....... 7,626 ond assemble 
a eat Same week year ago....... 101,205 WoG: fing tools. sent 
(52 141,335 VEAL AND CALF CUTS: Week ending Feb. 11, 1950. 78 4 ofa better job in eas! aa 
893 212.358 § Week ending Feb. 11,1950. 2,424 Week previous .......-... + are assure _—a favorite for 
302 111,910 § Week previous ........... 7.179 Same week year ago....... 164 LAMSON Cutlery 
seph. Same week year ago....... 1,794 LAMB AND MUTTON: you wr eiale for catalog. 
—_ LAMB AND MUTTON CUTS: Week ending Feb. 11, 1950. 111 years. 
eee: > = nan Yeek previous ........... 5 
Week ot ivan rie o'ia0 Same week year ago....... 79 
RECT Same week year ago....... 6,407 t+Incomplete. 
February WEEKLY INSPECTED SLAUGHTER 
n concen- 


11 pack- Slaughter at 32 centers during the week ended February 11 
and Min- § was reported by the U.S. Department of Agriculture as shown 
in the following table: 









Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
15.65@17.15 New York, Newark, Jersey City..... 6,825 8,205 41,009 37,220 . - 
L6.40@17.40 Baltimore, Philadelphia ............ 5,394 1,059 26,962 1,350 
5.40@17.25 NORTH CENTRAL g28 CLEAVER 
L4.90@ 16.25 Cincinnati, Cleveland, Indianapolis... 11,178 2,310 58,438 5,019 No. le Handle 
SE ED, 66's con ccv0escceacece 22,535 3,531 63,884 12,042 nen Steei— Map 
St. Paul-Wise. Group?............... 23,351 30,466 97,140 6,950 Car 
14.25@ 14.90 i ee coe ca acdeddeet se 6c 10,114 6,181 56,402 11,084 
12.25 @14.15 No cce kes cape lsecessseaes 8,965 122 31,728 6,738 
ei dtnss oure-cbw ane dieb-< 18,539 792 41,826 13,410 
at Corn Kansas City ....... 13,522 2,852 33,701 11,558 
Iowa and So. Minn.®............. .. 15,828 5,312 183,690 32,171 
IY C555 555. s50's 5 s.00tr sadn oon 3,421 1,025 32,243 hich 
SOUTH CENTRAL WEST®........... 15,988 3,107 48,006 18,455 
Same Gey] ROCKY MOUNTAIN® ................ 8,492 633 15,012 11,651 LAMSON & GOODNOW MFG. CO 
| actual Ere .. 15,004 3,276 34,496 23,999 wi - seid 
58.000 kiss oxvde ier ness oats 179,151 68,871 764,537 191,647 Shelburne Falls, Massachusetts 
41.500 Total week ago . .180,909 69,516 851,968 183,021 
47,000 acto cnx naacuna eee’ 189,041 84,689 769,946 216,549 “ ae 
33,000 “Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 


36,500 Green Bay, Wisc. *Includes St. Louis National Stockyards, BE. St. Louis, IIL, 
50,500 and St. Louis, Mo. 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus. Moultrie, Thomasville, Tifton. Ga. ‘“In- 
EIPTS cludes So. St. Joseph, Mo.,’ Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
markets: Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
ded: mately the following percentages of total slaughter under federal meat inspec- 


. Sheep Rae | December 1949: Cattle, 77.1; calves, 66.8; hogs, 76.7; sheep and 





STAINLESS 
STEEL 


A new shape, in two sizes, has 








b0 108 been added to our growing line 
0 175,000 - of Stainless Steel Ham Boilers. 
0) 261,000 
- eal SOUTHEASTERN RECEIPTS E2WE.. . .12-14 Ibs. 
++ See Receipts of livestock, as repotted by the Production and E2WDE. . .14-I6 Ibs. 

-- 875,00 | Marketing Administration, at eight southern packing plants, Ask for booklet 

: {829,00 | located at Albany, Columbus, Moultrie, Thomasville and Tif- “The Modern Method.” 
led: ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 


3 «Sheep Florida, during the week ended February 10, were: 


HAM BOILER CORPORATION 














” Ry Cattle Calves Hogs 
“4 128.000 Week ended February 10................ wae 459 16,172 Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 
0) 182,000 I 1,186 384 19,251 
82, MME cos Urcchctectesrssas cade 930 322 15,078 
8, 1950 
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LIQUIDATION SALE | 


SAFEWAY STORES, INC. 
EL PASO, TEXAS 
Meat Packing, Sausage Making, 
Lard and Rendering Equipment 
Federally. Inspected Plant 
Equipment in Excellent Condition 


This Plant is being converted by Safe- 
way Stores for warehousing purposes. 





Sale starts February 27 and continues through 
March 1. All items MUST be sold. 


BARLIANT AND COMPANY 


appointed exclusive sales agents of 
all equipment. 


Samuel Barliant will be in El Paso, Hilton 
Hotel, Sunday, February 26 through Wednes- 
day March 1, and can be reached either at the 
Hotel, Phone 2-5661 or the Safeway Plant, 
Phone 3-6152. 

All items available separately at low prices. 
THIS IS NOT AN AUCTION. You will be able 
te inspect all items before purchasing and ar- 
rive at a fair price. 











LIST OF EQUIPMENT FOLLOWS: 


Kill Floor 
HOG HOIST: Boss Jerkless with gearhead motor. 
BOSS HOG DEHAIRER: No. 10, Grate type No. 


522, 7% HP, 9 paddle. 
SCALDING VAT: Steel 5’ wide x 14’4” x 3’, 
GAMBRELING TABLE: 9’6” long x rt wide. 
HEAD RACK: Galvanized 2’6” x 2’6” 
GLOBE TROLLEY WASHER: Galvanized No. H98. 
Driven by 3 HP synchronous motor. 
TROLLEY RACK: Stationary. 
BOSS STERILIZER LAVATORIES. 
BOSS BEEF KNOCKING PEN: Steel 7’6” openings. 
BOSS ELECTRIC HOIST BO 5 HP motor. 
BOSS SINGLE WHEEL IST. 
DOUBLE FRICTION BEEP HOISTS. 


Sausage Room 
BOSS GRINDER: No. a 15 HP motor. 
BOSS MEAT MIXER: 1 HP. 
BOSS SAUSAGE STUFFER: 200 Ib. capacity. 

BOSS LARD COOKER: Steam jacketed, with agi- 
tator, 3 HP gearhead motor, Model CS16, 4’x3’. 
BOSS LARD AGITATOR: 3 HP, water jacketed, 
model CS16, ar wd motor, with side scraping 

agitators, 42x50” di 
LARD SETTLING TANK: 6’x4’x16” deep, inside 
dimensions. Perforated screen, 3’x3'10’’x8” deep. 
BOSS LARD Seagres: 1 HP. 


5 HP LA P 

STEEL DRUMS: with ha ndles. 
SMOKESTICK TRUCKS : Rubber tired. 

AIR COMPRESSOR: Ingersoll Rand 34%x2. 
BLISS WIRE STITCHER: Serial No. L-5717-B, 


Model No. JC. 
ae COOKING TANK: Galvanized 86’’x6’x 


SETS OF SMOKEHOUSE DOORS: 2 sets are 5’2” 
wide x 8’5” high; 3 sets 3’6” wide x 85” high. 
Grates included with smokehouse equipment. 


Rendering 


ay gs COMBINATION: 30’’x10’, All- 

4 

BLOOD DRYER: Allbright-Nell, 15 HP motor, 10’x 
42” 4 with jet steam condenser. Union 
Steam Pum 

ae. TANK: 5° long by 3’6’’, with valves. 
MP: G.E., 3 50 RPM (washing pump). 

HYDRAULIC PRESS: Allbright-Nell, 300 ton with 
8x1x12 steam pump, 20” cur 

ROPER Se PUMP: Rockford No. 89420 
RCAM, 2858. 

COOKER: NRinbright- Nell, Bolted head, 10’x5’ di- 
ameter. 

CRACKLING PAN: 6’x8’x2’10” deep. 

STEAM CONDENSER: As above. 

GREASE STORAGE PAN: 5’x8’x3’ deep. 


We will be in attendance at the WSMPA 
Convention, Palace Hotel, San Francisco 
February 21, 22, 23 














1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 
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—CLASSIFIED ADVERTISING 








Meat | 








Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Sent Numbe fF 


Undisplayed: set solid. Minimum 20 words $4.00; additional 







or box number as 8 words. Headlines 75c extra, 





words 20c each. ‘Position wanted,” special rate: 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


advert: ts 75¢ per line. Displayed, $8.25 per j 
C ontract rates on request. 


PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANTS FOR SALE | G 





OVENS FOR SALE 
3 Universal ovens, 12 feet long, 7 feet high. 6 re- 
volving shelves, 18 inches deep. Gas fired. Stainless 
steel fronts. B.A.I. approved. Built for baking and 
roasting meats. Complete with finest temperature 
controls. Used about 6 months. Priced very low. 
As is, New York. 
BERKSHIRE HILLS FREEZER CORP. 
Sheffield, Mass. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





EQUIPMENT WANTED 


WANTED: Silent cutter. Self unloading type, 300- 
850 Ib. capacity im good shape. Also stuffer 300-400 
Ib. capacity in good shape. Air compressor for stuffer 
size. Donald Schaeffer, 3106 Ludlow Road, Shaker 
Heights, Ohio. 








GET ACTION 
WITH A “CLASSIFIED” 
IN THESE COLUMNS 





BUSINESS OPPORTUNITIES 


Would you like to BUY or RENT a fully guntpped 
B.A.I. inspected slaughter house, 100 miles from 
Batcago? Killing capacity 800 cattle per week. 
coolers, garage, pens, railroad siding, etc. FS-526, 
Fer NATIONAL PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 








Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CONSULTANT 
BUYING & SELLING 


Carcass beef, cuts, lamb, veal 
grading—surveys 


T. W. MARQUARDT 


315 W. St. Charles Road, Lombard, III. 
Phone 597-J (Lombard, Ill.) 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL 
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FOR SALE: Beef packing plant located in marke 

Detroit, Michigan. One floor 50x150, separate ist 

two businesses, each with own box and unit. Om 
box 20x40 rented out at $350.00 per month. Othe | 
box 25x50 operated by owner. At present 4 / 
$18,000.00 weekly business. All meat custom kille ¥ 
for us. FS-528, THE NATIONAL PROVISIONER @ 


407 S. Dearborn St., Chicago 5, Ill. 
——4 


FOR SALE: Small packing house in central coast 
California. 75 miles from famous Santa Barbars 614 BI 
Plenty of cattle to be bought locally. Long list ¢ 
steady, dependable customers. Room for expansion, | 
Established 15 years. Good standing with loca] = 
Financial statement and other information on 
quest. FS-529, THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 5, Ill. THI 


PORK PACKING PLANT For ; 


In heart of meat packing district in Detroit, Michi | Qu. 
gan, Established over 20 years, curing, ga 

ete. Fully equipped. Handling 250 hogs week 
$20,000 will handle. FS-517, THE NATIONAL PRO. 
VISIONER, 407 8. Dearborn St., Chicago 5, Il. i MID 




















Fully Equipped Sausage Factory 


In Trenton, New Jersey; 15,000 sq. ft.; A-1 cond (———— 
tion, B.A.1. inspection, railroad siding, 2,000 aq. ft, 
of coolers. Fully equipped and ready for immediat: 
possession. FS-468, THE NATIONAL PROVI. 


SIONER, 407 S. Dearborn St., Chicago 5, Ill. ' 





FOR RENT: Desirable refrigerated storage space Ik 
with railroad siding. Accommodate about 4 carloads 
of merchandise. Located in Westchester wholesale 
market, Bronx, New York. Convenient for storage 
or distributing point for meat packer or canner. 405 ] 
Rental reasonable. FR-530, THE NATIONAL PRO- 

ce Inc., 11 East 44th St., New York 17, 

















amen 
— 
FOR SALE: Fully equipped modern abattoir doing 
nice business. Reason for selling. ill health. Write 
or see Morris Ehrlich Abattoir, Brooklyn Ave. and 
Florence St., Hendersonville, North Carolina. = 
PLANTS WANTED — 
POSITIO 
D TO RENT Sesres 
WANTE 
SPACE IN business 
NEW YORK CITY or BROOKLYN om > 
PLANT 
FOR SLICING BACON CASING 
W-527 man as f 


THE NATIONAL PROVISIONER Ine. } S0NEE 
11 East 44th St. New York 17, N.Y. 


—— 


OFFICE 
position 

Waid, ' 
Dearborr 





WANTED: To buy or rent, medium sized pack 
plant. Give all details. PW-518, THE NATIONA 
PROVISIONER, 407 8. Dearborn St.,) Chicago 5, Ml 











YOU'LL GET 


ATTENTION! 





No matter what you may want or need,. your 
message will reach the entire packing industry 8. Dear 
in this section. Why not see for yourself by ons 


advertising on this page? You appeal! directly WA 
to interested prospects. beet 


vy 
mpm GET ACTION —-° | cummin my | f 
NATIONAL PROVISIONER “CLASSIFIEDS” 4 §. Dea: 
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Meat Packers — Manufacturers — Wholesalers 


Brokers _— Jobbers 


Contact Us For 


| Gold Medal Capicola 


TASTY—TEMPTING—TENDER 


Distributors Wanted—Protected Territories 
Write for Full Particulars 


GOLD MEDAL PACKING CORPORATION 


614 BROAD STREET UTICA, N.Y. 





BLACK HAWK 


THE RATH PACKING CO., 





THE FOWLER CASING CO. LTD. 


for 30 Yeors the Largest | t Distributors of 


| QUALITY AMERICAN HOG CASINGS 
in Great Britain 
} MIDDLE ST., West SMITHFIELD, LONDON E. C. 1, ENGLAND 


‘Cables: Eftseaco, Londen) 








WANTED 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 

Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 


Broker 
405 Lexington Ave. 





FRANK R. JACKLE 


New York 17, N. Y. 














methods of operation. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





POSITION WANTED: Practical man with experi- 
ence in supervising all packing house operations, 
desires connection with medium or small size packer. 
end art owner of small sausage and slaughter 

sien foune and energetic with excellent refer- 
a seen. W513, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





CASING FOREMAN: All round hog and beef casing 

man as foreman or working foreman. Willing to go 
W-509, THE NATIONAL PROVI- 

SIONER, ‘407 S. Dearborn St., Chicago 5, Ill. 





OFFICE MANAGER and purchasing agent wants 
position in small independent plant. Reply Box 
W4i4, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





REPRESENTATIVE desires hams, bacon, pork 
products, "| © Metropolitan New York. 
Commission Ww , THE NATIONAL PRO- 
VISIONER, in "Bast 44th “st., New York 17, N. Y. 





SUPERINTENDENT: Practical experience in all 
nts, wo large and small plants. Good 
erences. THE NATIONAL PROVI- 

SIONER, ‘rs 8. Dearborn St., Chicago 5, Ill. 





BEEF MAN: 24 years’ experience, prefer west or 

wuthwest location. Best references. W-521, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 





HELP WANTED 


OFFICE MANAGER: Must know all phases of meat 
packing plant, invoicing, shipping, cost records, cut- 
outs, personnel supervision, etc. Please give com- 

experience and personal history when answer- 
ing. W-514, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 








WANTED: Beef cooler man with full knowledge of 
a veal and lamb operations. Must be able to 
pe Write qualifications and references 
Hed THE NATIONAL PROVISIONER, seal 
§, Dearborn St., Chicago 5, Ill. 
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SALESMEN 


To call on locker plants and small slaughterers in 
Indiana, Ohio, Michigan, Pennsylvania, West Vir- 
ginia, Virginia, North Carolina, Tennessee and 
Kentucky with a line of machinery, tools, equip- 
ment and supplies. State age, experience and start- 
ing salary expected. 
W-510, THE NATIONAL PROVISIONER 
407 8S. Dearborn St. Chicago 5, Ill. 





Manufacturer’s Representative 


We have six territories open for men with follow- 
ing, to sell our line of cotton stockinettes, ham 
bags, shrouds, etc. No objection to other non-com- 
petitive line. Protected territories. Good commis- 
sion. State exact territory you are now covering in 
first letter. Apply to 


W-488, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





SALES MANAGER: High-grade, old established 
company located in large midwest city, and manu- 
facturing sausage under federal inspection, seeks 
eapable sales manager. Submit full references, ex- 
perience and starting salary expected. W-519, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


SAUSAGE MAKER: Interested in an experienced 
sausage maker for a plant in northeastern Michigan. 
Must have references. W-515, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SAUSAGE FOREMAN: Interested in an experienced 
first class sausage maker only. Must have refer- 
ences. Permanent position for the right man. Five 
day week. Ed Auge Packing’ Company, 1305 8. 
Brazos Street, San Antonio, Texas. 











SALES MANAGER: Wanted, a young aggressive 
man who has worked in a meat packing plant, 
knows meats and has had successful sales experi- 
ence with a meat packing company, to manage sales 
for CIFAX PACKING Co. Inc., Goode, Virginia. 





PRODUCTION MAN wanted with chemical and 
technical background for tite Re a 
frankfurters only. New York Cit rea. Excellent 
salary. W-525, THE NATIONAL’ PROV ISIONER, 
11 East 44th St., New York 17, 


1950 








FOREMAN: Thoroughly experienced in all phases 
of pork slaughtering department. Must have ade- 
quate knowledge of costs and be experienced in 
labor relations. This is an excellent opening for a 
progressive man of right type. Location, Cleveland, 
Ohio. State salary expected in replying. W-524, 
Ft ager NATIONAL PROVISIONER, 407 8. Dearborn 
. Chicago 5, Il. 





SALESMEN: I have a profitable side line for sales- 
men calling on sausage making plants, and packing 
plants making sausage. Items of equal or better 
Cy to sell a a of other manufacturers. 
w- THE NATIONAL PROVISIONER, 407 8. 
a 8t., ey 5, DL 





SAUSAGE MAKER: Have good opening for reliable 
young man to locate in Florida, to take full charge 
of hog cutting and processing operations. Must be 
good sausage maker. References required. Write to 
W-523, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 
MEAT PACKERS—ATTENTION 


3—Steel welded 7,500 gal. closed mixing Tanks, 
each 10 dia. x 126” deep, with 3” copper coil 
and 3 pro; ge agitator unit motor driven by 
15 HP A. moto 

2—Anco #261 Grease Pumps, M. 

1—Anco Continuous Screw Grackiing Press, in- 
stalled one year. 

1—Enterprise ~ a Meat Grinder, belt driven. 

1—Steel 2,000 ¢g jack., O.T., agit. Kettle 

12—Stainless AF Kettles, 30, 40, 60, 

a ~~ jacketed Kettles, 20, 40, 60, 80, 100, 
gallon 

Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 

1—Cleveland Meat Grinder, type 7E-B, 15 HP 


Motor. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9 Lard Rolls. 
Send us your inquiries. 

WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 
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IF YOU 
PACK MEAT OR 
urat (7}PRopucts AND 
WANT TO SHIP THEM BETTER 
AT LOWER COST ...USE 


WIREBOUND BOXES 





WIREBOUNDS ARE Vp 


READY TO PACK IN LESS THAN A 
MINUTE), ARE LIGHTER 2 
IN WEIGHT, REFRIGERATE 
FASTER, AND PROVIDE ESSEN- 
TIAL PROTECTION! MEAT 
PACKERS ALL OVER THE 
COUNTRY( SHAVE USED 
MANY MILLIONS OF 
WIREBOUNDS IN 
40 YEARS. 


WRITE FOR INFORMATION... 


60 PLANTS 
THROUGHOUT THE 


UNITED STATES BOXES & CRATES 


WIREBOUND BOX MANUFACTURERS ASSOCIATION 
Room 1830, Borland Building © Chicago 3, Illinois 


@ 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Advanced Engineering Corporation 
Allbright-Nell Co., The 
Aromix Corporation 


Barliant and Co 
Best & Donovan 


SD SO GE, 04.6665 4c cccences bovccecesviescenscunsawl 44 
Cincinnati Butchers’ Supply Co., The 

Cincinnati Cotton Products Co 34 
Cofominl Tammimg Compamy. «oc ccccccccccccccccctcccccecccccccen 51 
Consolidated Engineering Enterprises 9 
OCrame Company ..ccccccccccccccccccsccccccccsescccesesvcccsecean R 
Custom Food Products, Inc 


Daniels Manufacturing Company.............---0eeeeeeeseecees cll 
Dewey and Almy Chemical Company... 

du Pont, E. I., de Nemours & Co., Inc. 

Dupps, John i Co 

Dutton, ©. H., Co 


Fowler Casing Co., 


General Box Company 

Girdler Corporation, The 

Globe Company, The 

Gold Medal Packing Corporation 

Goldsmith Pickle Co 

Great Lakes Stamp & Mfg. Co a 
ee eee. Te, ND, . wc ccnannnnndeesesencnamannulll oa 


I i i cha sla kaw cae Fourth Cover 
Ham Boiler Corporation 59 
Howe Ice Machine Company 
Hygrade Food Products Corp 


Industrial Washing Machine Corp 
International Tool Corporation 


Kahn’s, E., Sons Co., The 
Kennett-Murray & Co 
Koch Supply C 

Kohn, Edward, Co 


Lamson & Goodnow Mfg. 


Mayer, H. J., & ~~ oe 
MeMurray, L. H., 

Meat Industry Bieo 
Milprint, Inc. 

Morrell, John, 
Myers-Sherman Company 


New York Tramrail Co., Inc 
Oakite Products, Inc 


Partlow Corporation, The 

Peirson, Arthur L., Inc 

Powers Regulator Co 

Preservaline Manufacturing Co..........--ccececsccccccecnencete 28 


Randall, R. T., & Co 

Rath Packing Co., 

EE Dk ccksecechesadedéssdes 1360 ba0deeun eee 
Romm & Greisler 


Salzman, Max J 
| B., & Co. 

Smith, gE Ms 00060 66004 o ees eeeeee 4oesennes creel 4 
Smith’ 8, cha’ at, Tt Cs. 20 oasis ones 4nseets aoe Second © 
Solvay Sales Division, Allied Chemical & Dye Corporation. pall 
Sparkler BE, Do cc cc cccnscserenswencdcsscecescet'ccc0eseeneune 58 
Speco, Inc. 

Sylvania Division, American Viscose Corp 


Tohtz, R. W., & Co 


United Cork Companies 
U. S. Thermo Control Company 


Visking Corporation 


Waldorf Paper Company 

White Motor Company, The... 

Wilson & Co., Inc 

Winger Mfg. Co., Inc 

Wirebound Box Manufacturers Association 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this indez. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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